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The Accompliſh'd | [ 
Lapys DELIGHT; 
I 'N 


Parservinc, PHYSICK, BEAUTYFY<!| 
Inc, Cook ERVY, and GARDENING. 

3 CONTAINING. 

I. The Art of Preſerving, and Candy- 


ing, Fruits and Flowers, and making all forts 
* Conſerves, Syrups, Jellies, and Pickles.“ 


II. The Phy/ical Cabinet: Or, excel- 
lent Receipts in Phy/ch and Chirurgery. Alſo | 
fome New Receipts relating to the Fair SEX, 
whereby they may be richly turniſh'd with] 
all- manner of Beautifying Waters, to add 
Lovelineſs to the Face and Body. 


III. The Compleat Cook's Guide: Or 
Directions for Drefling all ſortsof Fleſh, Fowl Fl 
and Fiſh, after the neweſt Faſhion, now in 
Uſe at the Britiſb Court; with the making 15 
of Sauces, Pyes, Paſties, Tarts, Cuſtards, Se. 


VI. The Female Angler, inſtructing 

Ladies and others, in the various Methods d 
taking all manner of Fiſh, in the Fiſh-Pond 
or River. * 5 

V. The Lady's Diverſion in ber Gar- 
den: Or, the compleat Floweri/f, with the 
Nature and Uſe of all forts of Plants and ; 


Flowers, | 
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their Title,” The Accomy | 
Lapy's DerichT, , tis pr 
a Book calls for a 1 eſs po 
its Merits; and who more FTA ro. | 
ing than your Lad bis, whoſe Neble audi 
Illuſtrious Birth, join d to all the 
compliſbments ef Nature and Art 


Regiſtred your Ladyſhip's 550 Name 27 


r w 


2 1 

| 4. __ 

= : — 9 0 - 
7 27 2 l —_ 
1 Jn 24 D- yk "+ 8 2 . 

l , + bk? -* * 

» © U 4 

[ * S 


es“ 


F ee 


Deu 
95 


Y 
1 
5 
a | / 
mm DrEss, aud at their Toll Er. 7 
She, who was not aſtam'd in the midſt || 1 


ber Ladies to kneel by the Fire. ſide, 

Gd. 'poach the King ber  Hnsband an 

EEG, bad an extraordinary Taſte for , 
e Delicacics of Cookery; and Þþ ; 
. „ was willing to ſrt an Ex- 1 
7 70 ler Court, not only in Trrar, I. 
dle re of the induſtrious E. | 
eie, peculiar to her SEX: SS ff © 
Hat whether- Abroad, or in her Pa- 
r, She never was obſerved to miſ= || | 
Send any of ber Time 1dly. The World 

We it ever in her Coach, and evry | 
followed the Roayl Pattern, but | * 


nere umvorthy ' of the Benefits | 
* of Natnre, 1 | *2A 
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1 Dedication: 
| The Dedication 


'Twas ani Happineſs, Madam, that 
Queen AN NES Deceaſe, your 
Ladyſbip was left behind, to convey Mo! 
Puſterity, ſuch excellent Receipts, as art 
proper not only. in- the Cloſets ef the 
moſt Accompliſh'd Gentlewoman, - devs 
to the induſtrious Servant Maid. 
To the End therefore, that this Book 
may be the more Uſeful, the Authok 
has carefully Revis d it, and purg d 1 
from many uſoleſs and Mfirhificant e 
ceipts, full of Error and Confufton, tits 
ſerting in their, Room, others more Val 
luable,” from the Beſt of our modem 
Authors, ſuch as SYDENHAMy BATES} 
RADCLIEE, Oc. Whereby in this New 
Age, the LADIES DRLiur will ap 
pear in a New Dreſs, end look mode 
Gay, and Inſtruftive at the many bright 
Accompliſhments and Charms of noun 
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De Dedication." 


. F will noe Tire you Madam, with a 
lat the Greatneſs of your Soul has been 
ST 4/4 ys averſe too, but only beg leave to 
_ - --! his little Book under your Protection, 
ee your Ladyſhip's Weifare is the con- 
gant Prayer oy 


„ MADAM, 12 
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— .. Yoyr Ladyſnips moſt | 


A Devoted Servant ; 
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The Art of Preſerving and Candying Fraits 
and Flowers, as alſo of making all ſorts 
of Conſerves, Syrups and Fellies,. 


| To make Quince Cakes, 5 24 
AK E your Quinces in an Oven with ſorn® 
B of their own juice; their Cores being cit 
and bruiſed and put to them, then weigh 
ſome of this juice withſome of the Quinces cut inte * 
ſmall pieces, with their weight in Sugar, ard'wirh 
the Quinces ſome quantity of the Juice of Barbers 
ries, take the cleateft Syrup, and let ir ſtand og che 
Coals 2 or 3 Hours, let them boil a litile on the 
Fire, Candy the reſt of the Sugar very hard, and 
pur chem together, flirting it while it is cod, ind 
put it into Glaſſes. 5 +08 
. + 
To make Conſerve of Batherries,” | © 


When the Stalks are pickt off, hoi them in 
Water tin they ſwell, and be very ſoſt, then beni 


them in a Mortar, ſtrain them, and boil them 
themſclves, then take for every pound of them 
dme! | Pod 
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| rejergmg, Candying, _ 
two pound of Svga:, and boil, them together, bat 
Wot too Jong, for then it will Rope. 

To make Conſerve «sf Roſes. 


® . Take the Buds of Red Roſes, and flip away the 


White ends, then fp the reſt of the Roſe :, as ſmall 
as ycucan, and beat them ina Marble Mortar, and 
put to every pound of Roſes three pound and a half 
of Sugar, then put it up in a Gally. pot, and ſet it in 
the Sus for a For tnight. 

To make Cinnamen-Woater., . 


| "Take a quatt of White-Wine, a quartof Roſe- 


water, à pint of Muſcadine, half a pound of Cina- 
mon bruiſed, ay the Cina mon to fleep in the Wine 
12 hours ſtirring them now and then, afterwards 
put them into an Alenbick, ard Still them with a 
gour's Fire, and you may d aw of from it three 
Pints: But if you will not have it ſtrong, inſtead 
of Muſcadine pat io ſo much Roſe · Water or White 
wine, | 
To preſerve the Fuice of Oranges. 


—_ . Buy your Oranges when they are cheapeſt a pret- 


ty large Quantity, then preſs out their Juice, and 


_ clarify * and put it in a great earthen Veſſel} that 


Hath a Tap and a Spicket in the Fattom, Then 
cover the Juice in the Glaſs an Inch thick with 


the (ſweeteſt Salad Oyl, by which means you may-. 


Preſerve the Juice as long as you pleaſe, 


| | To preſerve Quinces White. 
Take to every pound, a pound and 2 quarter of 
Sugar, Clarify the Sugar with the White of an Egg 

core your Quince s, but not much, put to this Sugac 

and Water and the Quince being Raw toget ber, and 

mae them boil ſo faſt that you can ſee ro Quince 

forgee not to turn them, take off what Scum yen 

can, keep them boiling thus till they ate enough. 
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To preſerve Cherries, a 
Take ſome of the wortt Cherries, and boil them 
in fait Water,aud when the Liquor is well coloured, 
ſtrain it, then take ſome of the beſt Cherri-s you 
can get, with their weight ia beaten Sugar, then lay 
one Fa ing of Sugar and another of Cherries,til) al! 
are laid in the Preſetving- Pan, then pour a little of 
the Liquor of the worſt Cherries into it, boil our 
Cherries till they be well coloured, then take them 

up and boi! the Syrup till it will button on rhe fide 
of the Diſh, and when they arc cold, put them 


up in a Glaſs covered cloſe with Paper, until yow | 


* = 
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J make Corſerus of Oranges, Lemont and Pippi 
Boil any of theſe Fruits, as you would do ro make 
Paſte thereof, and when it is ready to faſhion upon 
the Pye-Plate then put it ioto your Gally-Pots, ard 
never dry it, and this is all the difference berwixt- 


Conſerve and Paſte, ard ſerves for all hard Fruits 


W * 


as Pippins, Oianges and Lemons, = 


To make Syrug of Cloue-Glh-Flowers. «© 4 


Take a. pound of Clove Gilly Flowers, the white 
cut off infuſe thema whole Night in a quart of fais 
Water, then with 4 povad of Sugar dif olved in it, 
make it into a Syrup without boiling, . _ . 


I 


p To make Syrup of Violet. _ 

Take of Violet flowers f,e'Þ, and pick a pound. 

put th-m igtocleac Water boiling a quatt, ſhuc em 
up elo togethet in a new Glas ed Put a'whole day 
then preis them hard, out and in two poung of rae 
L1qu0”diffu.ve 4 ponnd and 3 Onnces of white Su- 
gal take away the Scum, and make it into a Syrup 


wi.bout boiling, 
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4 Preſerving, Conſerving, 
To make Marmalade of Ouiuces, 

Take a bottle of Water and 4 pound of Sugar, 
Jet them boil together, when they boil Scum them 
clean, take the whites of 3 or 4 Eggs, and beat 
them to froth, put the froth into the Pan to make 
the Scum riſe, ſcum it clean, take off the Kettle, 
and putin the Quinces and ſtir them; when boiled 
enough put them into boxes, 

To make Hippocras. 

Take à Gallen of White-wine, 2 pound of Su. 
gar; then take Cinamon, Givger, Long-Pepper, 
Mace not bruiſed. Grains, Gallinga), Cloves not 
/Þruiſed, of each two Penny-Worth, bruiſe every 
Spice a little, and put them together in an Ear. 
tden Pot for a Day, then caſt them through your 
Bags 2 or 3 times as you ſee Cauſe, and fo drink it. 
55 To preſerve Quinces Red. 

Pare your Quince, and Core them, take as much 
Sugar as they weigh, put to every pound of Sugar 
2 quart of Water, boil your Quinces very leiſmely 
Cloſe covered, turn them to keep them from ſpot- 
ting when they are vety tender and well coloured, 
boi che Syrup till it will button on a diſh, and ſo 

Pur your Syrup to them, | 

1 To Pickle Cucumber. 
- ,, Waſh them and dry them in a Cloth, take Wa- 

ter, Vinegar, Salt, Fennel-Tops, ſome Dill-Topy, 
and à little Mace, make it ſharp enough to the 
ta ſte, boil it a while,and take it off, and let it Nand 
rill cold; then put in the Cucumbers, and keep em 
down cloſe, and within a week they will be fit to 
Kat. 
70 Candy Pears Plumbs, Apricoks, clear as Amber. 


© Take your Apricocks or Plumbs, and give e- 
very one a cut the Stone in the Notch, then 
” caſt Sugar on them and bake them in an Oren 23 
1 1 F ot 
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* 
and Candying. | "7 
hot as for Manchet clauſe ſtopt, let let them ftand 
half an Heur,then lay them one by one upon Glaſs 
plates, and (- dry them: In this manner you ma 
Candy any other Fruit, ' 
To Preſerve Oranges. 

Take a pound of Oranges, and a pound of Sugar 
peel the outward Rhin and the inward white kin 
off, then take the juice of Oranges and put them 
into it, and boil them half an houc and take them 


off. 
To make Oil of Violets. | 
Set the Violets in Sallad-Oyl and ſtrain them 
then put in other freſh Violets, and let them lie 20 
Days, then ſtrain them again, aad put in other freſly 
Violets, and let them ſtand all the Year, 


To make cream of Quinces. 

Take a roaſted Quince, pa it, and cut it io 
thin flices ro the Core, boil it in a pint of Cream 
with a little whole Ginger, till it taſte of the Quin 
este your liking, then put in a little Sugar ag 
it, and always ſerve it hot to the Table, | 


To male Almond Milk, + 42.9 

Boil French Barley, as you boil it caſt away the 
Water, til you ſee the water leave to change colour* 
as you put in more freſh Water, then put in a bun- 
dle of Stra v berty- lea ves, and as much Coflumbine 
Leaves, and boil it a good while. then put in beaten 

Almonds zud ftrain them, and then ftrain it with« 

Sugar and Roſemary, then ſtrew ſome Sugar about” 

the Diſh and ſetveit to the Table, - nl 


7 


To preſerve Apricocks, Pears, or Plunrbs when green 

Take the Fruit and ſcald them in Water, aud 
peel them, ſcrape the ſpungy ſabilance off the 
Apricocks or Quinces, boil them very tenders 

3 | RS... 


- Preſrving Conſerving, 


as to cover them, boi! chem very leiſurely, then 
take them up and boil the Syrup till it be thick 


and when they are cold, put them up with your: 


© Sytvp into your preſerving gla ſſes. 

TEES © To pickle Freneb Beans. 

lade your Beaos end firing them, boil them 
tender, take them off, let them fand till they ate 


cold, put them into pickle of Beer, Vinegar, Pepper, 


Salr, Cloves and Mace, with a little Ginger, 
D make Agua Mirabilis 
Take of Coves, Galingal Cubes, Mace, Car- 
demums, Nut meg, Ginger, esch a dram, juice of 


Celandine half a pound, Spirit of Wine a pint, 


White-Wine- 3 pints, infuſe them 24 hours and 
draw eff a quitt with an Alembick, 
| Dt. Stevens Water. | 

Take of Cinnamon, Ginger, Galangal £loves, 
Nutmegs, Grains of Paradice, Seeds, of Annis, 
beane], Carraways, of each a Dram, Herbs cf 
Thyme, Mother of Thyme, Mint, Sage, Penny- 
© royal Pelitory of the Wall, Roſemary Flowers of 


red Roſes, Camomile, Origamus, , Lavender, of 
— * handful, infuſe them 12 heurs in 12 pintsgof 


GToin Wine, then with an Alembick draw away 
3 Pints of the throng, 


7 make good Cherry Nine. 
Take the Syrup cf Chetrics, and when tt hath 
| Rood a whi'e, bottle it up and tye down the Cork, 
and ina ſhort time it will de pleaſant Wine 


To preſerve Grapes. | 
Stamp and ſtati them, let it ſettle a while be- 
be foreyou wet a pou d of Sugar or Grapes, witlithe 
Juice, ttone che Gropes, ſave the Liquor in the 
Roving take them off and put them up. | 


To 


tiking their weight is Sugar, and as much water 


* 
and Candying. 7 
To pickle Purſlain. 

T. ke Purſlain and pick it into little Peres, and 
pot it into 2 Pot, or Barre), take a little Water, 
Vinegar, and Salt, to your Tafle, it muſt be prexty 7 
ftrong of the Vipegar and Salt, and 4 little Mace, | 
and boil'all theſe together, aod pon: this Liquet” 
boi ing hot into the Yurflain, and when ir js cold 
tye ic clofe down, and in a Week ot two it is fit to 
Eat. | 


To preſerve Green Wa nuts, 

Boil your Wa nuts ti! the Water Taſte bitter, 
then take them off and put them in cod Water, and 
peeloff the Ba k, and weigh as muth Sugar as they 
weigh, and a little more Water than wil! wer the 
Sugar, ſet them on the Fire, and when they boil *: 
take them off, and let them fland two Day? 484 
then boi! them once more.. 

To preſerve Currens.. 1 * 

Part them in the Tops, and lay a laying of Cura 
rans, and a laying of Sugar, and ſo doil them ag, | 
faſt as = do RaſhErics, do dot put them ty þ 
Spoon, but {cum them, boil them till the Syrup be 

etry thick, then take them of, and let tbem̃ 

nd till they be c:1d, and put them in a Glaſs. 


Nie Gar/eberily Cakes. | 

Pick Gooſebercies ano put them ia an Eltth-w 

Pitcher, and fet it in @ Kette of Water till they be 

fofr, the 1 put them in a Sie ve, and let them ſtard 
tl} all the ſuice be out, and weigh the Juice, ard 
add as much Sugar as Syrup, fit bil the Sugar 
10a Candy, and take it uff, and put in the Juice, & 

ſet them in che Pteſs till they te diy. * 


W „ 


To make Jelly of Hart':- Horn. 


Take 6 Ounces of ſhavings of Hurt Horn) of 
8 the 
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5 reſerving, Conſerving, 


the infide, arfl 2 Ale-Quarrs of Water, put this 
in a Fipk:n, and boil it very gently till it come to 
a Quart, he Harts-Horn muſt be ſteeped 3 or 4 
Hout: fict, afierwards put a little into a Saucer till 
tis cold, and if it Jellies it is boiled enough, then 
being warm take it off the Fire, and ftrain it hard 
through a Cloth, and ſet is a cooling till it be a 
hard ;eiiy, then take 2 whites of Eggs, and beat 
them very well, or with a ſprig of Roſemary or 
Birch, but not with a Spoon ) till a Water come 
in the bottom, then put theſe beaten Eggs, and 
the Vater thereof into a Siet, and all the Jelly 
upon it, with 3 ſpoon fuls of Damaſk Roſe-Water, 
and à quarcer f a pound of Sugar, and when it 
boils, ſtir and lay it pretty well, then ftrain it thro? 


2 cloth, and let it cool, Andof this take 4 ſpoon- 


fuls in a Morning faſting, and at 40“ Clock in the 
Afrernnoa, and this is excellent good for the weak- 


neſs of the Back. 


Tu preſerve Damſons, Red or Black Plumbs. 

Take their weight ia Sugar. and Water enongh 
to make a Syrup to cover them, ſo boil thema lit» 
therein beiog cloſe covered, turning them from 
ſpotting, let them ſtand. all Night in their own 
ſyrup, then (er them upon a Pot of ſeething-warer 
and ſuſſer your Pi\umbs to boil no fafter then Wa. 
tec under them, and when th:y are both ſweer and 
tender take them up, end boil the Syrup again till 
they be thick, then put up your Plumbs and it to- 


” gether fa your preſcrving Glaſſes, 


q To make Roſemary- Water. 

Take Roſemary and the Flowers in the mid 
of May, before the Sun riſe, ſtrip the Leaves 
and the Flowers from the Stalks, take 4 or 3 


Elecampane Roots together, that are vor 


—— 
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and Candyin g. 


ſmah, then take 3 Ounces of Cloves, and ſo much 
of Mace, and half a Pound of Anniſceds, and peat 

all theſe Spices every One by themle Ives, then take: 

the Herbs and the Spices, ard put thereto 4 or 5. 

Gallons cf good White-Wine, then put in all the 

Herbs and Spices and Wine into an Earthen Pot, ſæ 
put the Pot into the Ground about 16 Days, then 
jake it up and diftil it with a very ſoſt Fire, 


| 


To make Pomatum. 

Take freſh Hogs-ſuer cleanled from the Films, 
and waſht in White- Wine, 01c Pound, and as much 
She“ ns. ſuet waſht in White-Wine, then take abou 
16 Fomwater App'es cleanſed ard voiled in Roſe- 
water, add tu theſe Roſe-wood, Safſafras, Roots 
of Orice, Florentine, of each 6 Drams. of Benzoin 
Storax, Ca/amita, helf an Ounce of each, and ſo 
make it into an Ointment, 


To make Oil of Sweet Almonds, 8 

Take dried weet Almonds as many as you can, 

beat them ſmall, and put them in a8 Hempen- cloth 
and witbout Fire by degrees pte ſs out the Oil. 


An excellent Water agdinſ Fits of the Mothers _ 4 

Take Briony- Roots, Elder-ber ries ripe, geg 
with a gentle heat in a Furuace, aud cleans'd ith 
their Stalks, of each 2 Ounces, leayes of Mug wart, 
Biitany, Featberfew, Ncp, Baſil, Penny-Royal, 
Rue, Sabine, all dried in the Sun, of each half 
Ounce, peels of Oranges, the outiide dried, an 
and half, Myth, Ca o um of cackg Drams, Saf», * 
fro Dram, powder aud ſicep them 8 Days in 3 
Qu: rts of the Spirit ef Wane, then ftrain them 
thiough a very quick Hair Straiucr, keep the L- 
quor in a Glals very well flo pt. 
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Preſerving, Conſerviug- 

To make Syrup of Wormwood. 

ST Take Roman Wormwood, or Pontick Worm. 
od, half a pound, of Red Roſes 2 ounces, Indi- 
e Spike 3 drams, ed White . Wine and juice of 
Quinces, of cach 2 pints and a half, bruiſe them 
mm ht be wafted, ſt ra in ir, and put to the ftrain- 
_ ic: peuad of ſugar, and ſo boil it to a ſyrup. 


N To make Conſerve of Quinces, 

_ _- Take 3 quatts of the juice of Quinces clarified, 
_ ,*boiſ ir till 2 pares be wafted, then put two it two 
"3 _ of white ſugar, and boil them to the thick- 
of Honey. | 


_— To make Honey of Roſes. 
T. xe of white Honey deſpumed, freſh juice of 
Red Roſes a pound, put them into a ſkillet, and 
When they begia to boi}, take freſh red Roſe leaves 
clean picked, and unwaſh'd, 4 pound, put them 
gradvally io, elſe they will knit together, and boii 
_—_ them till the juice be waſted, always ſtirring it, 
then ſtrain it and put it into earthen Pots. 
_ 2 To make Syrup of Lemons. 
= Take of the juice of Lemons, pu: ihed by going 
through a Wooljen ftrainer with cruſhing, 3 quarts 
anda half, and of white ſugac 5 pound, boil them 
loft Fife to a ſyrup. | 
* To make Syrup of Maiden Hair. 
Take of the Herb Miiden-Hair freſh gathered, 
ounces, and cut a little. of the roots of wiquoriſh 
ra pþ'd 2 ounces, ſteep them 24 Hours ia a ſuffi- 
cient quantity of hot Water then boil them accord» 
ing to Art, add 5 pound cf ſugar co 5 pints of the 
*elarified Liquor, and boil them to a ſyrup. 


To make Syrup of Liquoriſh, 
Take of the Rovis of Liquyriſh ſcraped two 
* 2 Out, 
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OQunce?, of Colts-Foot 4 handfuls, of Maiden has“ 
an ounce, Hyſop half an Ouzce, infuſe them 24 
hours in a ſufficient quantity of Water, boil them 
tin balf be wafted, add to the Liquor a pound of 
the beft clarified Honey, aud as much white ſuga t, 
boil them to a ſyrup. T 
Id make King William*s Perfume. | 
Take 6 ſpoonfuls of Roſe-water, and as muck 
Ambergreaſe as weigheth 2 Barley-corns, and 2s 
much Civet, with as much ſugar as weigheth Two 
Pence, beaten in fine Powder, all thefe boiled to- 
gether in a perfuming Pan, is an excellent Perfume. . * 


The late Queen Anne*s Perfume. 

Take 4 ſpoonfuls of Spike-Water, and 4 ſpcon- 
fuls of Damaſk Water, 30 Cloves, 8 Bay Leaves 
ſhred, as much as weigheth two pence, all theſe 
boiled make a goed Perfume, 

A Perfume to make your Houſe ſmeli like Roſemary. 
Take 3 ſpoorfuls of periect Roſemary, and as 


much ſugar as half a Walnut beaten in powder, al 


theſe boil together in a Perfuming-Pan upon bot 
Embere, with a few Coals. | | 


To make Conſerve of Roſemary. 


Take your Flowers ef Roſemary which you may 
gather either in March or September, when you have 
deaten them to Pep, take three times there eight 
in ſugar, pound them altogether, and ſet them n 
the Sun, and ſo uſe them. 


To make Sy up of Corſlips. 

Take th? ditiled Water of Cov flips, and put 
thereto your Flowers of Cow ſlips clean pickt, and 
the green Knobs in the bottom cut eff, and boil 
iem up into a ſyrap, take it in Almond Milk, oc 
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12 Preſerving, Conſerving, 
ſome other warm thing; it is good againſt the Pal - 
ſy and Prenzy, and to procure fl:epfor Sick. 
To make Mar malade of Lemons and Oranges. 
You may boil 8 or 9 of either with 3 or 4 Pip- 
pins, draw them through a ftcainer, then take the 
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_ weight ofthe Pulp altogether in Sugar, and boil it LF 
"I as Marmalade of Quinces, and box it up. + 
m 


To male Angelica Water, 
Take a handful of Cardus Bededictus, and dry it“ 
and 3 Ounces of Angelica Roots, s Dram of MyrchF*= 
half an Ounce of Nutmegs, Cinnamon and Ginger, 
4 Ounces of each, 1 Dram and a half of Saffron, of 
Cardemums Cubeb3, Gallingal and Pepper, of each 
a quarter of an Ounce, 2 Drams of Mace, 1 Dram 
of Grains of Ligaum Alloes, Spikenard, Junius O. 
doratus, of each i Dram, Sage, Borage, Buglos 
Violets and Roſemary Flowers, of each halfa ha: d- P. © 
ful, bruiſe and ſteep them in a Bottle Sack twelve 
Hours, and diftil it as the reſt, To 
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To make Quiddany of Cherries, 0 

When your Cherties are fully ripe, and red te Mea 
the Stone, pull out the Stones and boil them tit 
they be all broken. then ſtrain them, take the Li 
quer and boil it over again, and put as much Suga 8A 
to it as you think convenient, aud when it is boi. 
that you think its thick enough, put it in Boxes. 


D dr Cherries. 
Take 6 Pound of Checties and ſtone them Pelle. 
and take a pound of Sugar, and wet it with thi 
juice of the Cherries, boil it a little, then pu __- 
in your Cherries, and boil them till they art Ta] 
clear, let them lye in the Syrup a Week, the eſt | 
drain chem from the Syrup, and lay them © 
thin Boards to dry in a Stoye, turn them twie 


and Candying. 13 
Day till they are dry, waſh of the mmineſs 
ith warm Water, ard dry them a little longer, 


To male brown Metheglin. 
:1 it Take firong Ale-worr, put as much Honey in it - 
5 will make it ſtiong enough to bear an Epg, boil 
hem nel together, ſet ita cooling, when it is 
moſt cold put in ſome Ale-Yeaſt, then put it in 
trong Veſſel, when it hath done working put a 
ag of ſp:ces into the Veſfc}, and Lemon- peel flop 
t up cloſe, in a few Laps it will be fic to drink, 
To Candy Oranges and Lemceni after preſerved. 
Take them out of the Syrup, drain them well, 
hen b: i] ſome Sugar to a candy bright, and lay 
s o. Der Peels in the bottom of a Sieve, pour your hot 
los Þ 0827 oV Them, then diy them ia a warm flove 
Oven. a 


To preſerve Oranges after the Portugal Faſpmn, 


Open your Oranges at the end, take out all the 
lear, then boi; them in ſeveral Waters, till a 
raw may go through them, then take their wt. 
nd half in fine Sugar, and put to every Pcund of - 
ugaJvgar a Pint of Water, boil it, ard ſcum it, put in 
i1-ovr Oranges and boil them a little more, then 
ake them up and fill them with preſerved Pippins, 
od if you will have them Jelly, make a new Syrup 
vith the Water wherein ſliced Pippins have been 
Poiled, and-ſome ſugar, and that will be ſtiff Jey 


| To make good U/quebaugh, 
Take 2 Gallons of Aquavitz, 4 Ounces of the 
thelbeſt Liquoriſh bruiſea, 4 Oviuces of Anviſcedy, 
oPruiſed, put them into #« Glaſs or ftons Veſſel, 
-wis nd cover them cloſe, and ſo let them ſtand a 
Veek, then draw ofl the cleareſt with the _- 
lolos 
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the Air. 


then cut it into thick flices like Toafts, after 


them, and ſugar them as you dry them 3 or 4 tin 
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Fiiſervisg, Conſerving, 
lofſo's, and keep it in another Veſſel, and : put 
ſome Dates, aud Raifins ſtoned, keep it clole fte 


To make Italian Biſcuit, 

Take ſerſed ſugar, and a little of the white of 
Egg, with ſome Ambergreaſe and Muſk, drat“ 
alte a Paſte in an Alabaſter Mortar, mold it in 
a little Anniſeed fively duſted, then make it up 
Loaves, and cut them about like Manchet, the 
bake them in an Oven as hot as for Manchet, ar 
when they are riſen ſomewhat high upon the Plate 
take them forth and remove them not off till conte 
for they will be apt to break. 


To make French Biſcuir 4b 


Take half a Peck of Flower, with 3 Eggs, de — 
a pint of Ale. VTeaſt, an ounce and half of Anniſee 
a little ſweet Cream, and a little cold Wat 
make all into a Loaf, and faſhion it ſomething lon 


Hath ſtood 2 Days ſo, rub them over with powder 
Sugar, and lay them in a warm Sun, and fo di 


then put them into Boxes for Uſe» 


To make Conſerve of Damſons, 

Take rips Damſons and put them into ſca'di 
Water, and halfan Hour after fet them over tl 
Fire til) they break, then ftrain them through 
CuVender and let them cool, then flrain th: 
through a piece of Canvas from their ſtones an 
fkins, then ſet them over the Fire again, with Yz 

d Quantity of Red Wine, ſo boil it, ſtirring 
Kill ir be thick, aud when it is even boiled enoug 
put in 2 convenient quantity of ſugar, ſtir it we 
together and put it in to your Gally pots. 


| To Bate daes. | ws! 
at Peel the Bark off, and boil them in Roſe water, 
 froffing ſugar till they ate tender, then make your 
e and ſet them whole in it, and pur the Liquor 
ey were boiled in into the pye, ſeaſon it with 
gar, Cinnamon and Ginger. 
To preſerve Peaches, Unt 
Take a pound of the faireſt and beſt coloured 
aches, and witha wet Lianen Cloth wipe off 
the white Core of them, then pac boilthem in half 
» af vine of White Wide, and a piat and à half of 
PlatWnning Water, and being parboil<d peel cf the 
| colhite Skin avd weigh them, take to your pound 
pzaches three quarters ofa pyund of refin'd ſu- 
F, and difſolve in a quarter of a yiat of Wine 
d boil ut almoſt to the heigkth of agſyrup,: then 
tio your peaches, and let chem boil in the ſyrup 
„ Þilivarter of an Hour or wore, then put them vp & 
iſce ep them all the Year. 
To preſerve Goeoſeberries. 
£ ofTake Gooſeberi ies, Grap?s, or Barberries, and 
terte ſomewhat more thaa their weight in ſugar 
w deſpptea fine, lay one laying of Fruits, and aborker 
ſo dfiſugar, till all are laid in your preſerving pan, 
uma rake 6 ſpoonfuls of fair Water and boil your 
vits therein as faſt as you can till chey be very 
ar, then take ttem up and bail the Syrup by ut 
till it be thick; when they are cold put tlem 
Wo Gally pots, ; 
. Th preſerve Angelica Roots, 
Waſh the Roots, flice them very thin, and 
them ia water 3 or 4 Days, chioge the Water 
ty Day, then put the Roots into a pot of water, 
Iich id ſer them ia the Embers all Night, in che 
'TWE Forging put away the water, then rake a pound 
NOVeY gots, 4 pints of water, aud 2 pound of ſugar 
it WF it boil and ſcum it cican, then pur * tre 
; 0 th 


Q "YeferFT N, . nnys 
Roots, which will be boiled before the ſyrup, th 
take them up and boil the Syrup after it, they wi 
ask a whole Days work very ſoftiy, at St. Andren 
time is the beft time todo them in all the Year, 


ac 
f 


To make Syrup of Quinces, 7 fl 
Take of the juice of Quinces clarified, 3 quart, e 


| boil it ovec a gentle Fire till half of it be conſum ug 


ſeum it, and add to it 3 Pints of Red-Wine, wit 
four Pound of white ſugar, boil it to a ſyrup, at 
pzrfume it with a Dram of Cinnamon, Cloves, G 
ger, of each 2 ſetuples. act 


To make Walnut-Water, 
Take of green Walnuts a pound and a h 
Garden Rhadiſh Roots one Pound, green Aſarfimor 
bacca 6 Ounges, Rhadiſh ſeeds 4 Ounces, bruiſe; & 
ſteep them in 3 pints of White-wine Vinegar ſot pr G 
Days, then diftil them in a Leaden ſtill till dry. vip. 
; and 
To make Syrup of Cinnamon, ind 

Take Cinnamon groſly bruiſed 4 Ounces, ſte 

it in Whire-wine and ſmall Ciona mon Water, 
each half a Pound, 3 Days in a Glaſs by a Gcoll Fa 
Fire, ſtrain it, and with a pound and a half of hg yt 
gar boil it to a obo! This ſycup refreſhes t 17 
vital ſpirits, aud cheriſheth the Heart and Stom in. 
helps Digeſtion, and cheriſheth the whole Bod fra ke 
| | To make Syrup of Citron, hic 
Take of freſh yellow itron Peels 5 Ounces, | ure 

berries of Cherms, or the juice of them brought 


ver, 2 Dram, ſpring-water 2 quarts, ſtrep thi 
all Night, boil them till half be conſumed, tale T.: 


the ſcum, ftrain it, and with 2 Pound of whiteKifu; 
gar, boil it intoa ſyrup, let half of it be with{Wate 


Muse, but pertume the other half with 3 Grafrach, 
of lutk tied vp in a Bag. 4 va 
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4, a Dung - 
To make Syrup of ar- Hum. 
Take of — 3 hand fuls, Poly podium - of 


ts, Hops, Dodder, Ma iden- hai, B. Im, of cach 
2 handfuls, boil them in 5 quarrs of [p ing · wa tei till 
it comes to four, -firain ic, and with 4 Pound of 
ugar make it into a ſyrup according to Art. 


An everlaſting 01] perfume for Gloves, 
Take Benjamin 2 Ounces, to ax and Calamity 
ach 1 Ounce, the 2 firft muft be ifinely beaten by 
bemſelves, then take a Pourd of (weer Almonds & 
0 mix it with the Storax fand Benjamin, vyon a 
haſÞiacble ſtone, then put it into an Earthen- Pot with 
Alarmore Oil, then put in your Glov: s powdered, ſo let 
viſe Wt ftand cloſe covered, and you will perfume a pait 
ot pf Gloves take a little fair Water in a ſpoon, and 
[Ye Pipe your Gloves fine with it, take another ſpoon 
and dip it in your Oil, and rub it on your Gloyess 
znd let them Dry. ; 


An excellent Water for a Conſumptioo. 
Fake 3 Pints of Milk and 1 Pint of Red Wine, 


of ſp neat Egge, beat them very wel! together, then 
cs dd ſa much white Bread as will drink up the 
tomq ine, put to it ſome Cowſlip Flowers ard diſſil em 


Wake a ſpeonful of this Morning and Evening in 
hicken or Mutton brot h, for a Month, and it will 
es, ute any Conſumption. 


p tht Dr. Deodates Drink for the Scurvy. 

take Take Roman Wormscod, Carduus Befiee 

lictus, Scurvy Graſs, Brook-Lime, Wates-Crefſes, 

Water Trifoil, of each a handful, Dodder, Ce- 

ach, Scolopendria, Borage, Bug, Sorrel, 

ervain, or Speed wel, of cach bali a handful 
z eme 


ne Oak, the Roots of both ſorts of Bugloſs, barks. 
ff the Roots of Capers, Tamarinds of each 2 Ouns: 


| 
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13 Preſerving, Conſerving 


Elicampane-Root one Ounce, Raifins of the Sun 3 
Ounces, ſlices of Oranges and Lemons, of cach 15 
infuſe theſe in a double Glaſs with lo much white 


1 1 Wine, as will make à pint and half of Liquor when 
Aone. it 


A Conlerve to firengthen the Back, 

Take Eringo Roots and conſerve them as yen 
do Damaſk, white, and red Roſes in every reſpect 
the pith being takea out, a pound and a hi If of ſu- 
ger is enough for every pound of Roots, withthree 
piats of wafer, ftew them clofely at firſt as you do 
yaur Roſes, if you add to them five or ſix grains of 
Ambergreaſe beaten ro powder, it will be much 


more Cordial. 


An excellent Aqua Compoſita for a Surfeit, - 

» Take a handful of Roſemary, a Root of Elicam- 
pane, a handful of Hyſop, half a handful of Thyme 
ix haodfuls of age, as much Mint, and as much 
Renny-royai, h-If a hindſul of Horehound, '2 Oz, 
of Liquoriſh well bruiſed, and as much Anniſceds, 
take 2 Gallons of he beſt flrong Ale, and a'l the 
Herbs aſoreſaid, and wring them aſunder, and put 
them into an earthen pot well covered, and let em 
ſta nd a Day and a Night, from thence put it into a 
Braſs. pot and ſet iron a Fire, and let it fand til 
it boi!, then take it from the Pire, and ſet you 
Limb: ck on the por, and flop it cleſe with paſte 
that their come no Air out of it, ard diſtil it with 
a ſoit Fire, add to it a little Red Fennel. 


Do make Balm Nair 
Take 4 Gallons of ſtrong ſtale Ale, half 4 poun: 
8 Liquoriſh, two pound of Balm, two Ounces © 
88, half a pound of Anniſceds, one Ounce c 
Nutmegs, ſhred the Balm and Figs very ſmal', 
let them Rand 24 Hours, and then put it in a th 
85. you uſe Aqu vitz, 
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and Candying, 19 
To pickle Broom Buds. | 

Take Broom-buds, put them iato Linter-bagi, 

and tye them cloſe, then make fome brine with 


Water and Salt, and bailita little, let it ve cold, 


then put ſome brine in a deep carthen Fot, ang 
put the bags in ir, and Jay lome weight on, let 


it lie till it look black, boil them and put them 


in Vinegar a Week or.two, and it wid be at tons 
to Eat. 793 
. To make Rasberry tine, +. 
Take a Gallon of Sack, iu which let two gallons 4 
of Raſberries ſtand ſtee ping the ſpace of twenty 
four Hout, then ſtfain them, and put to the Li- 
quor 3 pound of Raiſins of the Sun ſtoned, let 
them ſtand together 4 or 5 Days, being ſomstiqes 
ſtitted together, then pour off the cleareſt and 
put it up in Bottles, and ſet it in a cold place, 
if it be not ſweet enough, you may put Sugar to it. 
To make Artificial Malmſey. — 
Take 2 Gallons of Engliſh Honey, put into, it 
eight Gallons of the beſt Spring-water, ſet thele 
in « Veſſel oyet a gente fire, when they have 
boiled gently an hour take them off, and when 
they be cold put them into a ſmall barrel or 
Rundlet, hanging in the Veſſel a bag of Spices, 
and ſet it in the Cellar, and in half a Yea. you 
may drink of it. * 
1 3 mabe 1 vial Claret hat a | 
ake allons of Water, tao Gallons of 
beſt Cyder, ꝓſſt thereto 5 pound of the beſt 
Mallaga Raiſing bruiſed in a Mortar, let them 
fland cloſe cover'd in a warm place the ſpace cf 
a Fortnitzht, every two days ftirring them well to- 
ther, then preſs out the Raiſins, and pat the 
1quor into the (aid Veſſel agan, to which add 
a_ quart of the juice of Ra;berrics, and 4 pint of 
the juice of ES] ies, cover this Liquor with 


Bread 
4" 
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6 25 . N 
Bread, [pread thick with ftrong Muſtard, the 
Muſtard-ſecd being downward, and ſo let it 
work by the fire fide 3 or 4 Days, then turn it! 
up and let it ſtand a Week, - and then bottle it 
up, and it will taſte very pleaſant, far better than | | 
our common Claret, 
l An Excellent ſmeer Water, 
Take a quart of Orange-flower-water, as much 
| *Roſe-water, 4 Ounces of Musk, Willow-ſeeds, 
= graſly bruiſed, or Benjamin 2 Gunces, Storax an 
i ” Ounce, or Labdanum, 6 dtams, Lavender-flowers 
s pugęils, ſweet Majo um as much, Ca/amus Aro- 
1 maticus a dram; ditjil all tbeſe in a Glaſs Still 
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in Balzeo, the Veſſel being very wel cloſed that 
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IM I no va pour breath forth. Note, That you may 
LT make a ſweet water in an inſtant, by putting in 
ee drops of ſome diſtilled Oy!s together into 
ST fone Roſe-water, and brew-them all together. 


” . Take 3 pints of Mulcadine, and boyl it in Sage 


Le Hr. Burgeſs's Plague. water. 
[and Rue, of each a handful, till a pint be waſted. 


87 firain it, and ſet it over the fire again, put there- 
tos dtam of, Long- pepper, Ginger and Nutmeg, 
os cach half an Ounce, being all bruiſed together 
—_— jt ſome Ro e- water, brew them all together, 
n To make Syrup of Hyſop. 
_ Take of Hyſop a Bade po? Raiſins, Dates 
Wi of each an Ouece, boil theſe in 3 pints of Water 
1 i a quatt, then ſtrain and clarifie it with the 
_ whit of Eggs and 3 pound of Sugar, and ſo boil 
em to a Syrup, and boiled enough keep them 


All che Year, AE „ 
bs To Male Neſa Solus. Nh 
Take Lipuoriſh 8 Ounces, Anniſceds, and Car- 
—_ way of each an Ounce; Raifins ſton'd and 
tes of each; 3 Ounces; Nutmegs, Ginger, 
1 os 5 1425 91 Mace, 


* „ 


ol Sugar, and beat them together ina ſtone Mortar 


| " and Candyinm. _ - © 
Mace, of each half an Ounce; Ga lingal à quare: 
ter ot an Ounce, Cubebs, one diam, | Figs, 
Ounces, Sugar 4 Ounces, bruiſe, theſs and diſtiſtg 
them with a gal'on, of Aquayita, as the res 
when it is diftiled:you muſt colour it with che 
Herb Roſa-folis, or Alkanet-root. | 
To make Canſerue of Burnage- flowers. 
Let your flowers be wel coloured, and picky 
the blacks. from them, then we'gh them, and to 
every OQuace of flowers, you muft jake 3 Ounces 


with a wooden Peſtle; till they be very ſine, then 
take them off, and put the Conſerve into a Pipkie, 
and heat it thorough hot, put them, up, aud keep 
them a year, | 

. To Candy Ginger. 

Take fair large Ginger and pare it, add lay it 
in water a day and a Night, then take double} 
refiged Sugar, and boil it to the height of Sugar 
again, and when your ſugar begins to be cold 
take your Ginger and fit it well about whey 
your ſugar is hard to the Pan, then take it aunty 

iece by piece and lay it by the Fire 4 Hours 
2 a pot and warm it, and put the Gingep | 
in it, tye it up cloſe, and every.other Morning 
Rir it about thoroughly, and it will be Rock- cang 
ed in a little time. „ „ 
a Fp make Canſerve of Prunes. | 

Take the beft Prunes, put them inte (coding 
Water, let them ftand a while, then boil the, 
7 oh. Fi 4 Lp L 2 a 
Wat p* 2 euder, and let. thenrrrand 
7 8 5 ta pol, thea train the Prynes hre than 
Pannen king away the fone auf, skins, then 

et the pulp over the ſice again, aud put ther 
a; good quantj y of Red-wine, and ;boil the! 
4 thickae(, fti 


m £6 
2 them up and down, when 
2 


they 
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© they are almoſt enough put in a ſufficient quan- 
tity of Sugar, ftir it all wel together, and then 
pet up in your Ga hy- pots. | 

_ - To Candy Roſemary Flowers, 


__ Ounce put 2 Ounces of hard fugar, and 1 Ounce 
et ſugar-candy, and diſſolve them in Roſemary- 
—_— Flower-Water, and boil them till they came to 
ar agan, when your ſugar is almoſt cold pur 
ire ur Roſemary-Flowers, and ftir them together 
ae chey- be enough, then take them out, and 


WW tore for uſe. 
J To Candy Burrage Flowers. 
pick the Flowers clean and weigh them, and 
do in every reſpe& as you did your Roſemary- 
= Flowers, only when they be Candyed, you muft 
t them in a Still, ſo keep them in a ſheer of 
wy white Paper, putting every.day a Chafing-diſh 
_ of Coals into your Still, aud it will be of excel» 
We ently Candycd ina (mall time, 
=——- To make. Paſte Royal. 
Take a-pouad of refi ed Sugar, beaten and 
—_—-{carccd, and put him into a ftone Mortar, with 
oY i Fen Onnce of Gum-dragant, ſteeped in Roſe-Water 
a if you ſce your paſſe to weak, put in more 
_ 4 Sugar, f too dry, more Gum, with a drop o two 
ef oy of Cinnamon, beat it into a perfect Pa ſte, 
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. When it is dry. guild ir, and ſo keep them. 


1 


38 ToD make Apricock Cakes. 

—_ *Precurc the faireft Apricocks you can get, and 
ie wem be  Parboyl'd very render, take of the 
eue quantity of Sugar whereof the pulp is, and 
Il hoi! thern together, very well, always keeping of 
en firing, ſor fear of burning to; when the 
| Dottom' of the skillet is dry, they are — 


4 


© » 
. 4 oO 


wn 


- 4 


Pick your Flowers very clean, and to every 


put them in your Boxes, and keep them in a 


2 1 and then you muſt print in it your Moulds, and 
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then put them ioto little Cards ſowed round as 
bout, and duſt them with fine ſugar, and wheo 


they are cold, ſtone them and turn them up with 


ſome more of the ſame ſtuff, but: let them ſtand 
2 or 4 days befcre you-remove them, from the 
firſt place, when you begin to find them Candy, 
take out the Cards and duſt them with tugar, 
D make Conjerves for Tarts all tb Tear. 
Take Damſons or ripe Plunbs, ani peel off 
their Skins and ſo put them in a Pot, to Pip- 
pins pared, and cut in pieces, and ſo bake them, 
then ſicain them thro? a piece of Canvas and h- 
ſon them with Cinnamon, Sugar, Ginger, and a 
little Roſe-warer, boil it upon a Chaffiag Diſh of 
Coals, till it be as thick as a Conſerve and then 
put it into you. Gally-pots, and it will keep all 


the JEU. 


Take the, faireſt yellow Pippins, pate thech, 
make a hole thro' eyery one, then Pa: boil them 
a litcle in fair Water, then take them up, and 
put and them into as much Clarifizd Sugir es will 
cover them, let them boil gent)y a little „bie ig 
that Syrup, then take 'em cut, and put them into 
au Eaith-n Plater, aad caſt fiie ſugar upon them, 
and ſet them into ap Oven half an bou, then 


take them out, and caſt ſome more Sugar vg 


them, being turned, and lo three times, and they 
will be well dryed. | | 
To dry any kind of Fruit 2 FPreſer dl. 
Take Yippins, Pears, or Humbs, aiter” they 
are Preſerved, out of the Syrup, and waſh them 
in warm water, and then ſtrew them over with 
ſogar finely ſeatced, as you do Flower upoo Fil 
to Fry, and ſet them into a bragd earthen Paß, 
and lay them one by another, and let them int6 
a warm Oren, until they de dry, and turo them 
B 3 every. 
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1224 Preferving, Conſerving, | 
WT every day, til! they be quite dry, and you may 
yon pleaſe Candy them therewithal, caſt Sogar, 
erg times as you dry them. FM mn 
=_ To make Wor mwood Wine, * - 
WF Tac ſmall Rochel or Camahe-u ine put 4 few 
—_— 77 of the extracted Oyl of Wormwood, there- 
rs bre it tögether, out of on? pot into anather, 
SE and \ ou ſhall have a more wholſome Wine for 
vod than that which is ſold for right Wormwood 
E Wins n . 
. To make ſweet bags to lye among Linnen, © 
Fin your bags only with Lignum and  Rodum 
We finely beaten, and it will give an excellent Scent.“ 
1 To jreſerove' Artichoakls. 
| Cut of the 'ftaluy of your Artichoaks ' withig 
_ two Inches cf the Choaks, and make a ſtrong De- 
coction of the reft of ſtalks, ſlicing them into 
Tin ſmaſl Pieces, and let the Artichoaks lye in 
W this Decoction, and when you uſe them you muſt 
bit put them inte arm water, and then in Cold, 
ind ſo take away the bitterneſs of them. | 
To make Banoury Cakes, g 
Take 4 Pound of Currams, Waſh and Pick 
them very clean, dry them with a Cloath, then 
take three Egg, and put away one Volk, and beat 
them, and ſtrain them with Yeaſt, putting thete- 
to Cloves, Mace, Cinnamon, and Nutmegs, then 
take 2 Pint of Cream, and put as much Morning; 
Mu, and let it Warm, then take Flower and put 
i into good ſtore of cold Butter and Sugat, then 
Put in vont Egge, Yeaſt and Meal, and Work 
them togethet and hour or more, t hen ſave. s piece 
of the Paſte, and break the teſt in Pieces, and 
Work in your Currant then make your Cake what 
Muaotity you pleaſe, ' and cover it very thin with 
the Paſte, wherein were nn Currans,' aud fo 
bakp it according to the bignets, © Den 
E 4s erg 
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and Canding- 25 
To make Gingerebreat, | 
Take a Quart of Honey, and ict it on the 
Conls and rcfhne it, then take Ginger. Pepper, 
and Liquoriſh, of each a Penny-worti, à qu rter 
of a pound of Anaiſecds, and a Penny-wocth et 
Saunders, beat thefe avd ſearch them, and pu. 
them into the Honey, add a quarter oi a Pint of 
Claret or old Ale, then take thtec penny Ma“ 
cht s finely Grated, and firew it amoagſt the reſt; 
and ſtir it till it cgme to a ſtiff Paſte, make them 
iato Cakes, and dry them gently. 
To make Wormwood Water. | 
Fake 2 gallons of good Ale, 8s pound of Arnts 
ſeeds, half a pound of Liquotiſn, and beat them 
very fine, then take 2 handſuls ef the crops of 
Wormwood, put them into the: Ale, and let them 
ſtand all Night, and let them find in a Limbeck 
with a moderate fire, 
To make Paſte of. Qurncese PEA 
Firft, Boil your Qainces whole, 'and when 
they are ſoft pare them, and cut the Quince from 
the Core, then take the fineſt Sugar you can 
get, finzly braten and fearced; and put it in a 
little Role-water. and bailit together till it be ſtitf 
enough to Mould, and when it is Cold rowl and 
Print it, a-pound of Quinces will require a pound 
of Sugar, or thetea hout 3. | Tr 
To make thin Qnince Cakes, Ui 
Take your Quince when boiled ſofr, and dey 
it upon a Pewter-plate, with a ſoſt heat, and flir 
it with alice tel it be hard, then take ſearced 
ſugir to the (ame weight, and ſtrow it upon the 
Quidce as you beat it in a Wooden ot Stone 
Morter, and ſo roul the Tin and Print them. 
To make rare Damask ine. , 1.0 
Take a 507 of Malmſey Leaves, or Malm 
ſcy, a handful of Majorum, ay much Baſil, 4 band- 
; B 4 ſals 
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26 Dieſerving, Conſerving, 
hantſu!s of Lavender, one handful of Bay- Teavet, 
4 handfuls of Damos Roſe Leaves, as many Red 
Roſes, the Peels of 6 Oranges, or 1 handful of the 
tender Leaves of Walnut-Trees, half an Ounce of 
be hjamin, Calamus Aromaticus, as much Camphire 
4 Dram, Cloves, an Ounce, Bildanum half and 
Ounce, thn take a fottle of running Water, and put 
im all theſe Spices bruiſed, into your Water and 


" Halmſey together, in a Pot cloſe Ropped, with a good 


Fmndful of Roſ emary, and let them ſtand for the 
face of 6 DA. then Diſtil it with à ſoft Fire, and 
jet it in the Sun 16 Days, with four Grains «of 


aul bruiſed, this Quantity wili make three Quarts 


00 Nate * 


* To make Waſh-BaPs: : 

Tale Storax of kinds, Benjamin, Calamus Aro” 
meticu, Lapdanum, of each a lite, bray them to 
ode, with Cloves and Orris, beat them al: ſuff 
cient quaniity of So p, till it be Giff, then wat 
the like Paſte and mate round Balls thereof. 


To make. Musk Balls. 

Take Nutmegs, Mare, Cleves, Saffron, and Cina 
mon, of esch 1he weight of Two pence, and beat i 
e fine Powder, and as much Maftick, of Storax, 
the weight of Six-pence of Lapdanom the weight 
of Ten-pence, of Ambergreaſc the weight of Six. pence 
and f Muſk 4 Grains, diſſolve and work all theſe in 


bard ſweet Soap, till it come 10 a fliff Paſte, and then 
male 1 alls thereof, 


s 7 = 
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To m ke fine Jumbals, 

Beat a pound of Sugar fine, then take the ſame 
quantity of fine wheat Flower, and mixt them toge- 
iber, then take 2 Whites, and 1 Tolk of, and Egg, 
bulf 4 quarier of 4 pound of Blanthed Almonds 


ther 


and Candhylng. 27 
then beat them very fi-e altogether,. with half 4 
pound of ſweet Rutter, and a ſpoonful of Poſe | 
Water, and D work it with a litt's Cream, till it 
come to a ſtiff Paſte, then row! them fourth as you 
p'eaſe, you may add a few fine dry'd Anniſceds, 
finely tubb'd, and thewed into the Paſte, with 
Co iander-Secd:, | 
Fo make Spirit of Roſes. 

Bruiſe the Roſe in his own Juice, adding there: ' 
to, being temperately warm, a conveniert po- 
portion either of Yeaſt, or Ferment, leave them 
a few Days to Ferment, til they get a Strong Ut 
Heady Smell, near like to Vinegar, then D.fti.1 
them, and draw ſo long as you can find any ſcent 
of rhe Reſe to come, then Þiftill it again, ſo of: 
ten till yon have purchas'd a perfe& Spirit of the 
Roſe , You may alfo ferment the juice of Roles, 
only, and after djftil it. | 1 

of 3 + Ty make Syrup of Etder. 4 

Take Elder-Berries when they are. res, bruiſe;- 
them in a ftone Mortar, ſtrain the juice. and boil 
it away to almoſt half, ſcum it very Clean, take 
it off the Fire, whilſt it is hot, put in Sugar, to 
the thickneſs of a Syrup, - puc it no more on the 
Fire; when it is Cool put it into Glaſſes, not fll-— 
ling them to the Top, tot it will work like Beer. 


T make range N, t. 

Take two Quarts of the Beft Mallaga Sack, ande 

put in as many of the Peels of Oranges as will go 
10, cut the White'ct-an off, fitep them 26 Hovrs,, 

then fill ns in 2 Glaſs ve rags Water 

run into the Receivec upon fine Sugar Candy, yours? 
may ſtil it kn a8, cli Milt * ** * * | 


: 


D mite a_Cyrdial af great. Virtue, © 
Take a pintand a tif of the fironge it Ale 23, 

my be gottea, 20 Jordah "Almonds clean wiped? 
B 5, © bue- 


28 Preſerving, Conſerving, 
but neither, waſh'd not blaunch'd, with 2 Dates Nuſe 
minced very imail, ard ſtamped, then take the ſor 
Pith of young Beef, the ſength of 12 Inches, lay Fit 
it in Water, till the blood be out of it, then ſtrip YNi 
the Skin of it, and ftamp it with the Almonds gui 
and Dates, then ſtrain it altogether in the Ale, wh 
boil it till it be a little Thick, give the Party in of 
the Morning 6 Spoonfuls, and az much when he Iſet 
goeth to Bed, - 18 wh 
| i An excelleat Surjeit Vater. wil 
Take Celladine, Roſemary, -- Rue, Pelitory of 
Spain, Scabious, Angelica, Pimpernel, Wormwood 
Mugwort, Bettony, Agrimoay, Balm, Dragon, BB Ma 
and Tormentile, of each half a Pound ſhred them ter 
ſomewhat ſmall, and put them into a nartow out 
moutb'd Pot, and put to them five quarts of white Ni. 
Wige, fopt Eloſe, and let ftand three Days and I 1h: 
_— Nights, ſtirting it Morning and Evening, then 
take the Herbs from the Wine, and diftill them 
in an ordinary Stil}, and when you have diſtilled I tak 
the Hecbs, diſtill the Wine alſo, wherein is ver- 21 
tue for à weak Stomach: Take 3 or 4 ſpoonfuls at 
ally time. 
To make an excellent Syrup againſt. is I fto 
5 SCURVET:. F th 
Take of the juice of Garden Scuvey-Graſr,. I the 
Brook-Liine and Water crefſes; of each 6 Ounces, 
and after it hath flood till it is clear, take 16 þ 
ST Ounces cf the cleareſt, and put to it 4 Ounces ; bei 
= "of the Juice of Oranges and Lemons, make it a an 
Boy” clear Sytup, with ſo much fine Sugar, as will ſerve, tha 
8 1 the tun,“ 5 a "ng 5 " T1: N k on IT 7 7 ; is e 
—_— p make Syrup of . Roſes. e l 


q 


wWuen your Liquar is xeady 70: Boy), put 30 | Th 

ST many Roſes as be wel! leepe info ity cover t If find 
Ade, zud when the Roſcy are thoroughly. White, | 
des ſicaio ir, ad ſet It on the file again, and ſo,  * 


ARS do Tak > 
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tes Juſe it 13 times, and ro every pint of your Water 
the Nor Liquor, you muſt put à pound of Sugar and let 
lay Nit ſtand together Steepisg, for the ſpace of one 
rip Night, then Scum it clean an i ſeethe it over, 2 
ds quick fire, a quarter of an Hour, then take ſome 
le, whites of Eggs and beat them well together, take 
in of you Por, and put in your* Whites, and then 
he I ſet it ou the fice again, ud let it boil a 
while, then let it run through a ſelly- bag, till it 
will ſtand ftill upon your Nail, 3 
of | To make Aimond Caudle, 4 
od Take 3 pints of Ale, boil it with Clovey zud 
ov, Mace, and ſlice Bread in it, then bave ready bes- 
em ¶ ten a pound of Almonds bleanched,and train them 
W out with » pint of White-wine. and thick the Ale 
te with it, {weeten it if you Pleaſe, but beſue ſcum - 
ad the Ale when ir Boils, k 
en To Candy Cherries, 4 
m Take your Cherries before they be full Ripe, 
ed. If take out the Stones, put Clarified ſugar boiled to 
. a height, and then pour it on tbemn. 
DD make Roſe water. LY 
Take a pint of Endive-water, 2 Ounces of Saf-*Þ 
fron finely: beaten, theo ſteep it therein all Nisht, 
the next day boil ir and ſtrain out the Saffron 3. 4 
, then with Sugar boil ic to « Syrup, —_ 
5 To make Syrup of Saffyon, © 
E Stamp the Leaves and firft Diſtill the jujee, 
being ſqueeſed out, and after Diſin the Leaveo, tf 
a Fand ſo you may diſpatch more with wich one stin, 
e | than others will do with 3 or 4, and this Water 
; is every way as Vedicinable as the others, ſerv- 
ing very well in Decoctions and Syrups, © Oc; 
% | Though it be not altogether  pleating to the 
t | ſmell. / 4 29 ! a 
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p a, To ak Swchets of- Green Wathines $i & | # 
0, Take Walnuts When they are iis bigger than 
8 | | 
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10 Preſerving, Conſerving, 
the largeſt Haſel-Nut, pare away the uppermoft 
Green, but not too deep, then boil them in a pot- 
tle of Water, till the Water be boiled away, then 
take ſo much more freſh Water, and when it is 
boiled to the half, put thereto a quart of Vinegar, 
and a poitle of Clarified Honey, 
—_ To make white Leach of Cream. 
Tale a pint of ſweet Cream, and. 6 Spoontuls. 
ot Roſe-Water, 2 grains of Mulk, 2 drops of Oyl 
of Mace, and fo let it bail with 4 Ounces of Ilong 
W glaſs, then let it tun through a Jelly-bag, when it 
is Cold lice it like Brawn, and fo ſerve it out. 
his is the beft way to make Leach. 
To preſerve Pome-Citroni, 
You muſl take a pound and a half of Pome · Ci- 


= te feat our of them, and boil them tender in 
| fair Water, then take 2 pound of Sugar Clarified, 
| | and make Syrap for them, and let them boil there» 


ma Quarter of an Hour, very gently, then take 


{ 


| them up, and let your Syrup boil till it be thick, 


| : | keep them all the Year, 
— To pickle C love Gilly»Flowers for $allads. 
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C Whites from them, put them into a wide mothed 
ont, and ſtrew s good des! of Sugar finely bea- 
een awoug them, then put as mnch Wine - Vine- 
esc among them as will thoroughly wet them, tye 
en up cloſe and ſet them in the Sun; and in 2 
ue while they will be fit for Uſe, 

—_— To make Leach of Almonds. 

rate half a pound of ſweet Almonds, and 
ea them in a Mortar, then firain them with a 
nt of ſweet Milk from the Cow, then put to jt 


op 1 
x] 
7 
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Ouaces of fine Sugar, the weight of 3 Sdillingy 


. * 
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trans, and cut them in Halves and Quarters, take 


tbea put in your Pome-Citrons, and you may 


Tale the faireft Clove Gilly-Flowers, clip of the 


obe Grain ot Muſk, twoSpoonfuls of Roſe-water, 2 


Iſticks of Cinnamon or Cloves, and in @ ſhort time 


aud Candying *” 

in Iſong-glaſs that is very White, boil them toge- 
ther, and let them all run thro' a Strainer, then 
Rill it out and ſerve it. | 
To Candy Eringo Roots. 
Take your Eringo's ready to be Preſerved ; and 
weigh thzm, and to every pound of your Roots 
take of rhe puteſt Sugar you can get à pcunds, and 
carifi2 it wth Whites of Eggs, exceeding well, 
that it may be as clear 2s Chriſtial, for that will 
be beſt; it being Clarified ts the height of Manus 
Chriſti, then dip in your Roots, 2, or 3 at once, 
till al be Candied, and put them in a Stove, and. 
lo keep them all the Year, g | 


To Candy Elecampaus Roots. 
Take of yonr faireſt Elecampane Roots, and take” 
them clean from the Syrup, and waſh the Sugar of 
them, and dry them again with a Linnen Cloth, 
then weigh fem, and to every pound of Roots take 
a pound and 3. quarters of Sugar, Clarifie it well, 
and boil it to height, and whea it is boiled dip in 
your Roots, 3 or 4 at once, and they will Candy 
wy well, and ſo ſtove them and keep em all the ©! 
ear, 
ND make Cinnemon Sugar, 
Lay pieces of Sugar in cloſe Boxes, amongſt 


1 


it will have the Tafte and Scent of; the Spice. 
To Candy Barberries.. 

Firſt preſerve them, then dip them quickly in to 
warm Water, to waſh off the ropy Syrup, then 
firew.rhem over with ſearced Sugar, and ſer them 
into an Oven or Stove, 3 or 4 Hours, always turn» 
ing them and caſting more fine Sugar upon them, 
and never ſuffer them tp be c ld, till they be dry, 
zud begin to-look like Diamonds, 


To 


5 | , N | - We f - 
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_ ' Th make Cream of Apricoc is. 

Firft boil your Apticocks with water and ſugar, 
till they are tender, and afterwards boil them in 
Cream, then ſtraia them and ſealon it with 


Sugar, 


| To make Ouince Cream, 

Take a roatied Quince, pare it and cut it into 
thin flices to the Core, boil it in a pint of Cream, 
F with a little whole Ginger, till it taſte of the 
Quinces to your liking, rhen put in a little Sugar 
and ſtrain it, and always ſerve it cold to the 
Table. : 
To Preſerve Barbarriss. 

Take one pound uf Barbarrics pickt from the 
ſtalks, put them in @ pottle Pot, and ſet in a 
braſs Pot full of hot Water, and when they be 
ſtewed ſtrain them, and put to them a pound aad 


a half of Sugar, and put to them 2 pint of Red 


; Roſe-Water, and boil them a little, then take 
half a pound of the faireſt Clufters of Barberrics 
you can get, and dip them in the Syrup while it 
boileth then take the Barberr12s out, © boil the 
Syrup while it is thick; and when cold put them 
in the Glaſſes with the Syrup. - 

To make a Cordial frengtbening Broth, 

Take a Red Cock, ſtrip off the Feathers from 
the skin, thza break his Bones to ſhivers with a 
Rolling-bin; fer ir over the Fire, and juſt cover it 
with Water, pat in ſome Silt, watch the ſcum- 
ing ind boillag of ir, put in a handful of Harts- 
Born, Quarter of a pound of blue Currans, and 
at many Raiſins of the Sun ſtoned, and ay _ 

*Pruane, faut Blades of large Mice, a bottom Cru 


_ l of white: Loaf, half an Ounce of China-Root 
= L csu being Reep 3 Hours before in Warm-water, 


Bot} 3 or 4 pieces of Gold, ſtrain it, and put in a 
little nac Sugar, and juice of Ocange, and ſo uſe 4 


| Is 
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/ Toh make Sugar Cales. . 
Take one pound of fige flower, one pound pf 
agar finely beaten, and mirgle them well to- 
gether, then take 7 or 8 Yolks of Eggs,” then 
take a 2 Cloves and a pretty piece of Cms mon, 
and lay it in a ſpoonful of R oie-· Water all Night, 
and hear it almoft blood-warm, temperate it with 
the reſt of the ſtatt, when the Paſte is made, 
make it up as faſt a» you can, and bake them 
up in a ſoft Oven. | 5 
To pickle Cucummbers Gren. 
You muſt take 2 Quarts of Verjuice cr Vinegat 
and a gallon of fair Water a pint of Bay falt, 
and 1 handful of green Fennel, or Dill, boyl it » 
a little and when it is cold put it into a Bartel, 
then put in your Cumcumbers to that Pickle, and 
you may keep them all the Year. 
Io male Cakes of Lemons. 
Take of the fineſt double refined Sugar, beaten 
ery fine, and ſearced through fine Tathta, and 
to half a Porringer of ſugar, put two ſpoonfuls of 
water, and boy! it till it be almoſt fugar agaif, 
then grate of the hardeſt Rinded Lemon, and 
ſtir it into your Sugar, put it into your Coffins, 
and a Paper, and when they be Cold, take them: 


oll. | 
. Fo male Black Cherry-Wine. 1 1nd 

Take a Gallon. of the juice of black Chetrics, 
keep it in a Veſſel cloſe ſtopped, till it begin to 
Work, then filter it, and an Ounce of ſugar being 
added to every pint, and a gallon of white-Wige, 
aud keeping it ſtopped for Uſe. CY 12] 
261 1 1 make Roſe Vinegar» . # } FI 

Take of Red Role-buds (gather'd in a drt ima 
the/whites cut off, then dry them in a hade a ann 
4 Days) one pound of Vinegar 8 Sextattes, ety 


them in the Sun 40 Days, then, ſtcaiu * 
DIE 


| 


— 4 | 
44 Preſerving, Conſerving 
Roſes, and pur in freſh, and repeat it 3 or 3 time 
: To make rap of Vinegar, ; 
Take of the Roots of Smallage, Fennel, Endet um! 
of each 3 Ounces, Anniſeeds, Smalledge, of eachom 1 
7 Ounce, clexr water 3 quart*+, boij it gently in anfſſuor | 
* Earthen Veſſel, till half the Water be conſumed, 
then Strain aud Clariſie it, and with 5 pound of 
Sugar, a pint anda hilfof White-Wine Vinegar 
- - boil ir intoa ſyrup- This is a gallant Syrup for ſuch 
whoſe Bodi-s are ſtuffed, either with Phlegm 
or touch Humou's, for it opens obfRraftion, corfifoil | 
ſtoppin g, both of the Stomach, Liver, Spleen, Plate 
a2d Reins, it cuts and brings away rough Phlegnſhnd 1 
and Choler, t to 


To make the Capon Water againſt « Conſumption, © F 
Take a Capon the Guts being pull'd our, cut it Nhen 


| | in pieces, and ta ke away the Fat, boil it in a cloſe guy 


Veſſel in a ſufficieat Quantity of Spring Water, Wiſh 
Take of this Groth 3 pints, of Burrage and Violet ad 
Water a Pint and half, Burrage-Flowers, Viole:s 

and Bugloſs of each one Dram, pieces of Bread T 
out of the Oven half a pound, Cinnamon bruiſedBoft : 
half an Ounce, ſtill it in a Glaſs Nill according to i 
Att. This is a Sovereign Remedy agaioſt Hectiek Roſ- 
Nevers and Conſumpt ions; Let ſuch as are ſubj:&@ es, 
to thoſe Diſeaſes, hold it as a Jewe), No 


2 To make Elder Vine gar. Art 
Gather the Flowers of Elder, pick them very clean 
dry chem in the Sun on a gentle Hear, and to every 
quart of Vinegar take a good hindfyl Flowers, and Hane 
put it into the Barre] again, and when you draw a Bter 
quare of Vinegar, draw a quart of Water, and put Ithe 
mo the Barrel Luke-warm, _ 
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f To make Paſte of tender Plumbs, 
timer Put yeur Plumbs into av Earthen Pot, and ſet 
into a Pot of boiling Water,-and when the 
ndir:Flumbs are difſolyed, then ftrain the thin Liquor 
 eachFom them, through a Cloth, and reſerve that Li- 
in anFluor to make Quiddany, then ftrain the pulp thro" 
medi piece of Canvas, and take as much Sugar as the 
ad offulp in weight, and as much Water as will wet 
Egarhe lame, and ſo boil it to a Candy height, then 
ſuchWry the Pulp upon a Chafing-diſh of Coals, then 
egmſut your Syrup and the Pulp ſo hot together, and 
„ criſoil it, always ftirring it till it will lye upon a Pye 
een, Plate, as you lay it, and that it run not abroad, 
cgnſhnd when it is ſomewhat dry, then uſe it, but put 
t to the Pulp of Appies. 
To make Cream of Codlings. : 
on. | Firſt ſcald your Codlings, and fo pcel of the Skin 
| Wheo ſcrape the Pulp from the Core, and ftrain 
It it hem with a little Sugar end Roſe-Watet, then 
loſe Ny your Pulp of Codlings in the middle of the 
ter, Wiſh,and as much raw Cream round it as you pleaſe _ 
let ſnd ſo ſerve it. 
e's To make Sugar of Roſes. 
cad Take of Red Roſe Leaves, the Whites being cut 
ſed off aa Ounce, dry them in the Sun ſpeedily, put 
to to it a pound of white Sugar, melt the Sugar in 
ick Moſe water, and juice of Roſes, of each two Oun- 
ct es, which being conſumed by degrees, pur in the 
Ro'e Leaves in a Powder, mix them, put it upon 
33 and make it into Lozeoges according to 
it, id 
an To make @ Cream Tart» 
ty | Cut the Cruſt of Manchet, and grate it ſmall, 
nd Fand mix it with thick Cream, and ſome ſweet but- 
a ter, then take 24 Volks of Eggs, and firain 
ut them with a little Cream, putting thereto a good 
quantity of Sugar, mix theſe yery well, and ſet it 


upon 


He +. | . 5 1 
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upon a {mall Fire, and ſo let tin it be thic g 


then make two lTheets of Paſfeas thin as yo 12 
can, and raiſe the ſides of one of them the heighK.. 
of one of yoyr Fingers in breadth, and then fill if * 
and cover it with the other ſheer, then bake * 
half a quarter of av Hour, then put ſugar on ig Ar, 
and ſo ſerve it, | he 
To make Marmalades of Red Currans, "Pp: 


Take the juice of Red Currans, and put it it 
to a pretty quantity of white Currans, clea ha 
pickt fcom the ſtalks, and buttons at the otheſ "1, 
end, ler theſe boil a little together, have 2“ 
ready ſome fine Sugar boi'd to a Candy height 
put of this to the Currans, according to you 
Diſcretion, and boil them together till they he 
enough, an bruiſe them with the back of you 
ſpoon, that them may as thickas Marmalade, an 
when it is cool put it into pats; You need ud 
ſtone the whole Currans unleſs you pleaſe, 

| To make Sillibub. 

Take a pint of Verjaice in a Bowl, milk th 
Cow to ir, then take the Curd, off and take (wet 
Cream and beat them together with 2 little Sac 
and Sugat, put into your ſillibub - pots, ſtteu ſugat 
on it and ſerve it. 

To make pleaſant Mead, 

Put a quart of Honey to a Gallon of Wate 
with about 10 ſprigs of ſweer Majoram, and half 
fo many tops ot Bay boil all theſe well togethe 
and when it is cold bottle it up, and in 10 daf 
it will be ready to drink, 


40 
put 


Toa make Cyder. "eo 

Take a Peck of Apples and flice them, and{P"*"* 
boyl them in 2 barrel! of wa er, till the third patio 
be wafted; thea cool your water as you do wort it 
and when it is cold, you muft pour the water en 
upon meaſures.of grown Apples, Then deset) 


fort] 
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this” the Water CEATY 3 cr 4 times a day, for 
ys together, then preſs out the [Liquor and 


$ . » - . 
eil \ a up, when it hath done working oP ĩt up 
les, p matt Carraway Cakes.. 


ake'3 pound and à hilf of the fineſt Flower 
dry it in and Oven, one pound aud a half of 
et butfer, and it with the Flower, very {mall 
it iu vone of it be ſeen, then take 3 quarters of a 

of new Ale-Yeaſt, and half a. pint of Sack, 


IN it 


Cleat 
oth 
Al 
eight 
vob 
-Y " 
you 
ne 


1 as 


e-Water, and 4 yolks, and two whites of Eggs, 
n let it lye before the fire hilf ag Hout ot more 
| when go to make it up put is,3 quarts of 
rraway Comfits, and 2 pound and half of Biskets, 
into the Oven, and let ſtand an hour and half, 


To make Stawberty Wine, 

Bruiſe the . Strawberries, aud put them into a 
nen-bag, which hith been a little uſed. that fo 
> I'quor may run through more eaſily, theo hang 


2 ng in the bag, at the bung, into the Veſlel, Be- 


w ect N 
Sache you put in your ſtrawberries, put in what 
ugat antity of Fruit you think good, to make the 


ne of a high colour. during the working, leave 
e bung open, and when it hath worked enough 
dp yCur Yeſlel, Cherry Wine is made after the 


"Oc faſhion, but thea you muſt bieak the ftones, 


hall 


To make a Cordial Water of Clave Gilly-Flowers. 

Put Spirit of Wine or Sack upon Clove-Gilly- 
owers, Digeſt it 2 or 3 days, put all ina Glaſs 
anditle, laying other Clovye gilly flowers ar the 
dar louth of ir, upon a Cawbrick or Boulter-Cloth, 
ort Bit the ſpirit. fiß g, azad (paſſing. through the 
rec overs, (may Tinge it (e'f of à beautiful Co- 
nur) add head wih a Limteck, ind Receiver 


the 
lays 


tl Ihen 


half a pint of new Milk, with 6 ſpooafuls of - 
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een r,a 
38 a Preſerving, Co Eving, . 
ver: Then diſtil the ipirit Nropg as you lik 
which ſweeten with ſyrup of Gilly-Flowers, or Presk 
Sugar. mew 
To ma le a excellent Sw feit Water. ch o 
Take Mint and Card ius 4 parts, Angelica Able ( 
part, Wormwood 2 Parts, Chop and bruiſe theao or! 
ittle put a ſafficient quantity of them into and Tab 
dinary Still, aod put upon them enough new n, p 
to ſoak them, but not to have the Milk ſwim nfffiſkema 
over them, Diſtil this as you do Roſe water, i ſcul 
ring it ſometime with a ſtick, to keep the 


. from growing to a Cake. Take 


To make eAMint-Water. ut o 

Take two parts of Mint and ene part of Worhrey' 
wood and ewo parts of Cardus, put theſe into Wn as 
much new Milk as will foak them: Let rhem ee o 
fuſe 5or 6 hours, then Diſtil it as you do Roſe-wal ali 
but you muſt often take of the Head, and flir r an 


Matter well with a Stick: Drink of this Wateamm, 


Wine Glaſs full at a time, ſweetned with fine en it 
gar to your tafle. | i aft 
To Pickle Artichoaks, K 1 
Take your Artichoaks before they are on 
grown or too full of ſtrings, and they are par 
round, that nothing is left but the Bottom, bak 
them till they be indifferent tender, but not Wh fi 
boiled take them up and ler them be cold then tai f 
good Stale-Beer, and Whitc-Wine, with a grefſhip | 
quantiry of whole Pepper, ſo put them up intofinto 
Barrel, with a ſmall quantity of Salt, keep the, t 
cloſe and they will not be ſower, and it will ſer 
for baked and boiled meats all they Winter, 


ak 
e tl 


To make Raiherry Cream, 

When you have boild your Cream, take 2 
dlefuls of it, being almoſt cold, bruiſe the Rasbe 
ries e:gether, and ſeaſon it with Sugar and Ro: 
Wale 


e 
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er, and put it into your 

her, and ſo diſh it up; 

like To makk Snow Cream. 

or Wre*k the whites of 6 Eggs, put thereto a little 
ſe-Water, beat them well together, with a 

Ich of Feathers, till they come perfectly to te · 


1 : Fe 
Cream, flirring it alta» 


ca (ble ſnow, then lay on they ſaid ſnow in heaps, 
theo other Cream that is cold, which made fit for 
and Table, You may put ander your Cream in the 
nin, part of a penny loaf, and fiick a branch of 


Wemary or Bays, and fill your Tree with the 
ſcum to ſerve it up. 

To make hydromel. 
Take Eighteen quarts cf Spring water, and 1 
xt of Honey; when the water is Warm put the 
V orrey into it, wen it boils up Scum it very wef}, 
ito Wn as long as any Scum will riſe, hen put in one 
em ce of Ginger ſliced in thin flic:s, four Cloves, ' 
| alittle ſprig of Green Roſemary, "boy! altoge- 
ran Hour, then ſer it to cool, till it be blood 
m, and then put to it a ſpoonful of Ale. Yeaſt, 
n it is work'd up put it into a Veſſel of a fit fize 
{ after two or three Days bottle it up, you may 
k itin 6 Weeks or 2 Months, 


To make Whipt a Syllabub. 

ake the white of 2 Eggs, and a pint of Cream, 

h fix ſpoonful of Sack, and as much Sugar as 
ſweeten it, then take a Birchen-Rod and 

dip if, as it riſeth in the Froth, ſcum it, and put 

nto the Syllabub-pot, ſo continne with whip - 

g, tin you Syllabub pot be full, | 


To make Marmalade Cherries. 
ake 4 pound of the beſt x Cherries be- 


e they be ſtoned, to one pound of Loaf Sugar, 
l | which 
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Pee, Confer vine, : 
which beat inco ſmail'poawder;” ſtone the Cheri,” 
and put them into a preſetviug pan, over a ge e 
Fire, that they may not Boyl, but diſſolve much d ft 
to Liquor.” Take away with the, ſpoon muciſlar ti 
the thin Liquor, leaving the Cherties maiſt enoffain 
but not ſwimmingin c!tanLiquor,thtn put to tt th 
half your ſugar, ard boil it up very quick, Nom 
ſcum away the froth chat riſeth when it is well 
cotparared and clear, ftrew in a little more of M Tal 
Sugar, and continue 0 by little and little, till lf Ho 
have put in all your Sugar, which will make me 
colour the fairer, when they are a boyled en js 
take them off, and bruiſe them wihthe baked it 
ſpoon and whea they are cold, put them pyſiog 
Pots, | Prun 
91 To make Flummery Caudle. ethe 


When Fluminery is made and Cold, you el it 
make a plealant and whollome Caudle of it, 
taking {ome lumps and ſpootifuls of it, and b Ta 
with Ale and White-wiae, then (weeten it to nd 
caſte with Sugar, there will remain in the CaWWuart 
fome lumps of the congeaied Honey, which Face 
not ingrate ful. 

Fp preſerve Fruis a.] th: Tear. 

Put your Fruit into a fit Caſe of Tin, and 
der it together, ſo that no air can get in, 
lay it at the bottom of a cold Well, or or run: 
Water. cas Os. 
D make Red Curran Cream, 
Brufſe yohr Curraiis with ſome boil Cr 
tLen ſtrain them thro” your ſtraidet or ſieve, 
put the Liquid Subſtance , thereof. to the . P 
Cream, being almoſt cold, and it will be reefhen 


5 To Preſerve eller. \ Rillt 
Take the weight ot them in Sugar, adding 
24 (1 ey 
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ot boil, till 
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n come off; then take them out of the Waters 
nd ftone them at the Head, then add your Su- 
ar to the Water, and boil chem together, then 
rain it, and put your Medlars therein, and 
t them bail apace till it be thick, take them 
om the Fire, and keep them for Uſe, 

To make white Mead. 

Take ſix gallons of Water, ard put in ſix quarts 
Honey, ſtitring it till the Honey be thorough- 
y melced, then let it over the fire, and when 
t is ready to boil, ſcum it very clean, then pat 
n it a quarter of an cunce of Mace, and as much 
ipger, half and ounce of Nutmegs, ſweet Mar- 
drum, broad Thyme, and ſweet Briar, of all to- 
ether a handful, and boil them therein, then 
t it by till it be thoroughly Cold, and then Bar- 
el it up, and keep it till it be ripe. 

To make Naples Bisket. 


Take the ſame ftuff the Makroonsare made of 


nd put to it an Ounce of Pine Apple-Seeds, in a 
nat ter of a pound of ſtuff, for that is all the differ- 
nce between Mackroons and Naples Bisket. 


+ © Thi make Torenges of Roſes. 

Boil fugar to a Height, till it is Sugar agrin, 

hen beat your Roſe fine, and moiſten them with 
he juice of Lemons, and put them into it, let ic 
your Roſes are in, but pour it into 
Pye plate, and cut into what form you pleaſe, 


To make conſerve of Bugloſs-Flowers. | 
Pick them is you do Burrage-flowers, weigh 
hem, and to every. Ounce and 2 Ovnces of Loaf 


ugar, and of 1 Spgar-Candy beat them togethes | 


ill they become very fine, then ſet it on the fire, 


to 


a efY ponnd thereof a pint and a nafk f fair W- 
-hert t, let them be ſcaled therein, till their Skins 
4 gel 
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42 ®Preſerom, , Conſerving, ® 
_ +: todiffolve the Sugar, and when it is fo done, x 
che Conſerve hot, put it into your Glaſſes or Gal 


Ex 
pots for your uſe. | 
| To Pickle Lemon or Orange Peel, 

Boyl them with Vinegar and ſugar, and 
them up into the lame Pickle, you muſt obſerve 
cut them into {mall thongs, the length of half ya 

Lemon, being pared, it is a handſome Winterſ, 
lad; boil them firſt in water before you boil th 


io Sugar. 


To make Gooſeherry Paſle 
; Take Gooſeberries and cut them one by or 
= andwriag away the Juice til you have got enouy 
| for your Turn, boil your Juice alone, to make 
ſomewhat thicker, then take as much fine Suga 
as your Juice will ſhaipen, dry ir, and then b 
it again, then take as much Gum-dragon, ſteep 5 
in Roſe-water, as will ſetve, then beat it inte 
Paſte, in a Marble Morter, then take it up al 
Print it in your Moulds, and dry it in a Ste PR 
when it is dry Box it up for your Ute, all f _ 
est. 
x To make Suckets of Lettice Stalks. oe 
Take Lettice-Sralks, and Peel away the outfid th 
then parboil them in fare-Water, and ſo boil it © ** 


= 2 Syrup, and when er enema is almoft Coll it 
g 1 | h 


put in you Roots and let them ſtand all Night, 
| take Sugar, then boyl your. Sugar 2 ga in, becauſe 
will be weak, and then * your Roots. 


Excellen 
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Gi Excellent Receipts in Pu SICK and 
Curl RUR GERx. 


[Ve To Deſtroy Crab-Lice. 


th T A K E tranſparent Alloes Succotrine, Jiffolve 

1. ic ia Role-water, and wth the Place affected 
with a Cloth. 
| Anothey. 


Take Tobacco Leaves, ſtee p them in Urine, ard 
waſh the Parts were they Brecd, Oyl of Pike does 
the ſame. | * 

To make Oyl of Roſes. | 

Take Red Roſe Leaves a good Quantity, ſtamp 

them io 8 Mortar, and put there to Oy] of Olives, 


it in a Glaſs, and bind the Glaſs faft about with 


let it boil ſoftly twe Hourr, and then Jet it 
cos), then put it in ſmall Glaſſes, and pur thereto 
the Leaves of Red Roſes all whole, and ſtop it ſaſt 
and ſet it in the Sun for ſixteen Days, and fo uſe 
it at your need. | ® * 


\ For any Itch or breaking out» | 


tar, and mingle it with Oyl of Bays, and thete - 
with anoint ell over, and it willdeftroy the Itch. 
For a flitch in the Side, 
Take three handfuls of Mallows, boil them in 2 


Whoaten Bran, and let them boil together, and 
then wring out the Milk, and lay it hot to the 


PX 


2 of Hay, and iet it in a Pan full of Water, ' 
an 


Take Frankingenſe and beat it mal ia a Met- 


little raw Milk, and put therero a handful of © 


ich, apply it often: Ot take 8 few Leet 1 
ich, 8 _ 


2 * 


* 
CE 


and let it ſtand in the Sun 13 Dayt, and then put 


- 


e 
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Rue and Yarrow, flamp them tage the”, and wring 
out the jurce, drink it with a littie Ale. 


For a Tertian or double Tertian Ague. 

Take a gord quantity of Celladine, and a ſpoon. 
ful of Salt, and the bigreſs of an Egg in Leaven,f: 
and as much Alic ant and Spaniſh Soap, ſtzmp them 
well, in a Morter, and make a Plaſter of them and Re 
apply them to the Patients Feet an hong be ore 
the coming of the Fit, add thereto 4 or 5 Volks 
of Eggs: Or take of Anniſced-water the. beſt you 

can get, half a pound of Oyl of Vitrol ſhake them 
well together, and drink 1 or 2 ſpoonfuls thereof 
2n hour before the fit come on. 


p For pricking of a Thorn, 

Take of Violet-leave s one handful, flamp them 
together, and take a quantity of Boars-greaſe, an 

of Wheat-Bran one handful, ſet it on the Fire in 
== clean Water, and make a Plaſter thereof, and lay 

it to the Grief, 5 | | 

IE For the Pthifick. 


Take 2 Ounces of Liquoriſh ſcraped and bruiſed 
of 'Figs, 3 Ounces, of -Agrimony, _ Horchound, 
Emula Campana, of each à bandful; boil them al- 
together, in a Gallon of Water, till. half be Waſted 
then ſtrain the Herbs from the juice, and uſe it 
early and fate, Alſo for the dry Pthiſick, lamp 
fennel Roots, and drink the juice thereof with 
White wine, n 
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To male Oy] of Fennel. 

Put a quantity of Fennel between 2 Tileeſtones 
= or Plates or Iron; make them very hot, and- preſs, 
out the: Liquor, and this Oyl will keep a great 
While, for it is good for the Pthiſick, dry Scab, 
Patniog and ſcalding. e echte 1 
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To make the black Plaifter for all manner of Griefs, 
Take a quantity of Oyl of Olive, a quantity of 
Red Lead, boil theſe together, and Nic them with 


IJ dice of Wood continually, till it be black, and 


ſomewhat thick, then take it of the Fire, and put 
into it a Pennyworth-of Red-wax, and a pound of 
Roſia, and ſer it to the fire again, but do not blaze 
it, and ftir it, then take it off, and let it ſtand rl 
it be cold, and it make into a Lump. It is good for a 
new Wound, or to ftanch Blood, pour a little of it 
into a Diſh, and if it ftick faſt ro the Diſhes ſide, 


then it is enough, keep it for your uſe as need 


requireth, 


Directions for Nu RSE, 


L E T there be given unto the "Infants new porn 
Honey to lick, after let it be wouriſherh with - 


the Mothers Milk, which of all things beſt agree 


with it, But if by Reaſon of ſome necefſiy it Fan- 
not enjoy it, a ſound healthy Nurſe is to be chen 


neither younger then 24 Years, nor elder than 398, 
of a white and ruddy Complection, which is not 
infected with other Vices, nor yet hath been to 
lately brought to Bed, nor hath not lon given 
Suck, let her not have fore Dugs or Breafts, not 
to big. but a large Breaft, an 
Let her uſe choice Meats, of eaſie and light Con- 
cection, engendring good blood and juice: Let 
her abſtain from hot aromatical Spices, as Pepper, 
Ginger, Cardamum, and ſuch like, alſo from 
Leeks, Onions, Garlick, Salt, aftere and tart 
Things: Let her avoid ſtrong Wines, as alſo 
cold Water, Let her eſchew immoderate Eating, 


and . that corrupteth the Milk, aud be-" 
the Children Leptoſie, or Scurf; and 
C 2 other? 


getteth in 


— 
©, 
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moderately Fat. 


P 
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ether contagious Diſeaſes: Let her abſtain frem 


Cares and Vexations, and let her take heed leafth 


{he p:ovoke het menſtruous Biſe aſe. 


She muſt not Sleep much or be given to Sleep, 
for that maketh the Milk Phlegmatick, ſhe ought 


dot to watch more than is meet, for from hence F 
the Milk come th to be more hot. and ſharp, and I. 


Aiſtaſt ful to the Infant; the ought moderate'y to 


exetciſe herſelf, eſpecially her Arms, to wit, ei. 
ther in ſowing, ſpinning, or knitting, for by this | 


means evil Humours are conſumed, as by eaſe ard 
{loth they are augmented. 

- 8lfo Copulation of the Nurſe exceeding offend. 
eth and hurteth the Child, as that which chiefiy re. 
tratteth and diminiſheth the Milk, and maket h it 


of #a naſavoury Tafte, tafting hot or rank, or goa- . 


tiſh, which bringeth no {mall il] convenience, and 
huct to the Child. . 
But if the Milk deereaſe, Pultoſſes of Bean-meal 
or Rice, ace meet io be uſed, allo light Pa ps made 


=” of Bread with Milk and Sugar, to which way be 


acaed a little Fennel-Seed, | 

Aid if the Milk be thick, it muſt be made thin 
with ſlender Diet, and ſubtil Wine, and Syrup of 
Vinegar, as alſo with exerciſes ; but if it be too 
thin and wateriſh, grofs & firong Meats, ned longer 
Sleeps will be convenient, for the corruption of the 
Milk, « little Mugwort groſly bruiſed, and put in- 
ta a-Linnen«Cloth, aad ſo into Broth with a lit- 
tle Honey added thereto, will do a great deal of 


ved, 
2 The. Care of the Infant. | 
And if the Child's Belly be looſe, the 'food 


| | i & ought to be wore gro's and firong, and her ſleep 


longer ; but Children may Suck ſo long as till 


they have brought forth ſharp and great Teeth: 
7 C 


TITS 


in Phyftck and Chirargery, 47 
at if you ſuffer them to drink Wine or -ſirong - 
Drink. or ocher Potions before they Toothed them 
h:y will be corrupted ;3 but when they have got- 

o the Tecth, their Arm and Back-bones ate 


« geath to be iubbed, after their Sleep. 


And eis not of little concetument in what ſwad- 
ing Cloths Children are wrapped, for when they 


o hey are not ticd up all, or the Clouts are too looſe 


hey arr ſubſe dt to Fiuxe+, Impoſthumes, pt to be 
rocked Back d, and other Diſcommodities : But 
ſpecially when Knees are too ſtrictiy tied gr 
bound up, and their Thighs let at Liberry they are 


" LLameld, 


When they Cry or feel Pain, or will Sleep,they 
ne to be p:cifhed, eithet by ſhewing the Breaft, or 
inging, or by Rocking either in Cradies ot hing - 
ig Beds c-rrying up and down, but we muſt ov. 
ive that Chi dren may lye ſtrait, whenſoever they 
ay down, and vwght not to be cover'd too much, 
hot with covering*, nor yet with too few, left 
hey. ſhoul4 catch Cold. Moreover, let th: Lin- 
zen Cloth wherein they are wrapped, be neata d 
ea”, for Children are offeud:d and inf. cd with 
tul and fiithy Excrements, 


Prom three Years of Age till the Seventh, they 
te to be Educated gently and kindly; not to be 
erely reprehended, chidden or beaten, for by rhat 
neans they are made throughout their whole Life 
frer, too timorous, or too much terrified, afte- 
uſh'd and beſotted, | 

Being yet in their firſt Years, they are not to 
de compelled to going for ſeeing all their Bones 


te as loft as Wax, and their Body fall the heavier © 
hey either become Lame, ot univerſally reſolved - © 


a their Pcet. 


Food muſt be daily given them thtice a Day, 
till 


9 9 
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48 Excellent Receipts &c. 

till they are three Years Old, for if they be much $1 
filed they a e fubject and accuſtomed to be rroublcd 
with Convulſions and other Diſeaſes. 

In the ſixth and ſeventh year of there Age, they 1 
are to be ſeat, to School, and committed to the 
Beeeding aud inſtruction of courteous and temper- 
Lite School-maſtets, who may not terriſie them, 

4 ö . Before thele years they are not to be compelled, 

or forced to hard Labours, otherwiſe they will not A 
thrive well, but ftand at a ſtiy, and keep little, off / - 
elſe become Dra ufs. Ch: 
>» When as the Infant beginneth to grow ſick, ah *'! 
for example from a cold Diſeaſe, the Nurſe is to ©! 
be-nopriſhed; with hot dry Meats, and Drink, ſofff tte 
that thereby forthwith it may grow well again, (0 / 
allo if it be taken with other Diſeaſes, as with an ® 
ee, the Nutſe ſhall uſe Plantain- water, and luci eth 
"rj like Things, Paps wade for Children of Crumbs ſta; 
SE _ or Morſcls, ef Bread broken or ſliced, are mori ne 
wholeſome than made of Meal or Flower. we 

Till -2 years old give them Honey cften, fol 4: 
tha: keepeth hem from Canvulfions, and coftively Dil 
els of the Belly, and that the Milk they E. 

urt them nor. | | 

When Infants caft up their Milk, a Corr J 

on'd be hung about their Neck aown to theilf 2 li 

iddle,, for it is uſeful for them in their Teethiu ot 
and Ivory is good or the ſame purpoſe. I che 


The | 


„ hs 4 
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IWhat is to be Adminiſtred unto the Child 
after it is Born, for the firſt Thing it 
taketh. 3 


RXOLDUs Ds Vitta Nova, a moft Learned 
Phyſician, writeth that if you give uaro a 
Child half a ſcruple of Coral, finley powdered 
with Womans Milk firſt, before it taketh any - 
other, thing, after it is Born, thut it ſhall never he 
trouv'ed with the Falling Sicknels 14 
Allo I kngw Perſons of good Quality in EN 
who give uato their own Chiſdtes, and advise al 
other Women, where they ate deſired to be Aſſi- 
ſtant at the Birth, to exhibit unto the Children 
new Born, the füſt thing they take, a little, Salk 
wel mingled in a ſpoonfu! of Sa,, or H 
water, to prevent the trouble cf F;egs, aud ghee 
Diſeaſes in Child ten, following heic Birth. 


For Infants treudled ui Ain and Th'cams 

Many, laid wives adwiſe the Nu {<3.tu give them 
a little doe Sugar. candy, finely biuiſed in Sa ſſa fta: 
or Scabious-Watet, in a jpoor. well ming'ed tags · 
ther, 1 | , 
A moſt excellent Medicine, to cauſe Children to Teeth _ 

| eaſily, 

Take of pure Capon's Greaſe very well clarified 
about the quantity of an Nu:meg, and twice as 
much of pure Honey, mingle an incotpatate them 
tagerber, and three or four times in a Day anaint 
the Childs Gums when they are Tcecthing, 
and they will break Fleſh eaſiſy, and to pre- 

2 C4. . vent 
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eins Receipts. 
vent Torments and Ages, and other Griefs, 
which uſually accompany their conuinꝑ forth, 
To coufe a young Child to go to Stool che 
Take a good big Mallowſjrigg, and ſtrip of the ou. | 
ward Stin, and anoint the ſprigg well with freſh But. 
ter, and put it up into the Child's Fundament, and Be.u 
lot i; ſtay a while there, and in a very ſtart Time tf © 
w. procure à Stool. 
| For an Ague, V 
. Take the Herb called Harts-born, flamp it, ben 
b, avingle it with ] ay-Salt, and 3 or 4 leurs before the Spo 
fit comes. apply it, ſpread upon a Linnen-Cloth, 10 the mai 
Md Wrilts, and when the | it is paſt apply a freſb 
dne before the next Fit, and in a few Firs, (God \ 
Willing) zt all be cured, Hy! 
f Againſt Worms in Children, the 
le Mvrrh and Ailoes, of each alike, finely pow- yu 
dered and with @a few Drops of Chymical o ef the 
Wor mwod, or din with a little Turpentine, mix em f 
p jor a Tlailler, laying is ioo the Navel. 
fa Fora Th uſh . 1 
© Fake an empty Hell, uckins the Meat out'Y © 
; of Hole _ 755 then 77 tbe Shell with Honey, 100 
Aud burnt Allom mixt together, let it boil on the ſie, He 
ill ſurring it with à Bodkin, and Dreſi it. Co 
Fo prevent the Navel fiicking out. ; me 
Take zbe juice of Purſlain and mingle it with ar ter 
much O/l of Riſes, mix them, and wet Clothes therein ef 
and bind them on the Navel. | 


Beautifying 


efs, | 51 


out. 


But- a 
ant Be-utif ing Wat r1, Oi, Ointments, and Powders, to 


11 a lor n and add lovelineſs i the Face and Foly. 


T ASH your Hair ver clean ard then _ 
* WW * y ' 


Y take ſome Allom-witet warm, and with a 
the Sponge moiften your Ha therewith, and will 
the make it fair. 2 | 
reſo To make the Hair grow thich, 
20d Make a ſtrong Lye, then tate a good q 1intity of 
HyiTp Root nd barn them to Athes, ad mingle 
the Aſhes ana Lye together, aud the:c with wath 
y-ur Head, ard'it wit make the Hair t 0 2 
the Aſhes uf Frogs burar do encrea fe the Nojr, as 
#f> the Aſhes of Goats Dung mingled with Ot 

To make the Hair fair, | 

Take tre Ashes of a Vine burnt, of the Knots 
of Barley-ftraw, 2nd [.:quoriſh, and Sow-Brcad, 
29d d:ftif em together in fair Water, and „a the 
Head with it; alſo ſprinkle the Hai! whi'c its 
Combing, with the pawder f Cloves, Roſes, Nut- 


«„. 


| megs, Cardemums, and Ga'inzale, unh Roſe-wa + 
er, alſothe He .d being waſh'd with the DeecHion 


ein ef Beech-Nut-Tices, che Hair wil! become fair. 


Tu take away the Halr, 


Take the juice of Fumitory, thix it with - 


Gum Araback, then lay it cn the Place, tis 
Hair firſt plucked out by the Root, and it 
„eil never permit any mote Hair to grow on the 
#2 Place, Alfa anoint your LTead-with the joice of @ 


Glow-Worm ſtomped, gedit liath the yery ſa e, 
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52 Beautifying Waters, 
To make the Face Fair. 
Take the Flower of Beans diſtil them, wal 
the Face with the Water. 
For cleanfing the Skin. 
If the Face be waſhed with the Water that Rice 
is ſodden in. it cleanſeth the Face, and taketh x 
way Pimples. 5 | 0 
A Water to adorn the Face. 
Take of Cuckow-pintle a pretty Quantity, bruiſe 
the thick parts with Roſe water, dry them by t 


y _ 3 or 4 days, then pouring Roſe-water on it 


its 
1 To make the Face look Touthfnl. 
Take 2 Onnces of Aquavita, Bcan-Flower- wa. 
ter, and Roſe-Water, each 4 Ounces, Water o 
Water-Lillies 6 Ounces, mix them all, and add 
to them one dram cf the Tragacanth, ſet in the 
Sun 6'days, then ftrain-it thro' a fine Linnen cloth 


= Waſh y.ur Face with it in the Morning, and not 
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wipe it off. 


A Water to take away Wrinkles in thc Face, 
Take of the Decoction of Briony and Fips each 
a like quanticy, and Waſh the Face with it, 


fn- excellent Water called Lac Virginis, or Virgins 
Milk, te make the Face, Neck, or any part of the 
Body Fair and White. | | 
Take of Alumen Pluſtoff, half an Ounce, an 


© alſo add thereto of Camphire one Ounce, Gem- 


mi half an Ounce, of white Fraokincenſe 2 
Ounces, Oyl of Tartar 1 Gunce and. an half, 
make all theſe. into moft fine Powder, and mix 
it with one quart of Roſe-Water, ſet it in the 
Sun, and let it ſtand nine Dzys, often ſtring 


it, then take Lytharge bfSilver, half a pound, 
—_  ocat it fine. and ſeat It, then boil it wh 
—_ BR” WMWhite 
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Oli and Powders: 53 

white - Vinegat, till one third be conſumed, ever 
Walſ girring it with a Stick while it boileth, then di- 

tit it by a, Phil:ec, or let it run thro' a Jelly 
Ri big, then” keep it in a Glaſs»Vial, and whza you 
NE will uſe” thoſe Waters, take a drop of the other 
th in your Hand, and it will be like Milk, which is 
called Lat Virginis, waſh your Face or any part 
of your Body, therewith, it is moſt precious for 
the lame. 


* To tale away Sun burn. 

Take rhe Juice of Lemon and a little Bay-Salt, 
and Waſh your Pace and Hands with ir, and let 
them dry of th2mſelves, and Waſh them again, and 
you ſhall fiad all the Sun-burn gone: · 


. D make the Face Fair, mo 
Boyl the Plowers of Roſemary in White -Wie 
with which Waſh your Face, | N 

Td take away Freckles in the Face. 
Anoitit your Face with Oyl of Almonds and 
drink Plantain- water. or, Anoint your Vilage welk 
and often with Hare, Brains, N 


ins , Th [mooth the lin, e | 
555 Mit Capon-greaſe with a uantity ,of Sn fe. 
and let it fta"d a few Days clole Covered, and it 


* 
— 


an vil turn oa cleac O, Vith which aneiat your Face » 
„ e, ſmall Pax. * 
lf For helping ef this Accident [ have tried my 
Dix Things, aad the hel means I have found, is to 
the Wach your Face ore Day with: the dilned, Way, - 


ing ter ot ſtrong Vinegar, and the next day with the. 
xs Water wherein Bran @Malgws. have been Boil- 
ich Ned, aud connnue this 29 Days or Month together. 


Fes? | 


_  negar- rubbing it e 
_ fc c 
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- $4 © Reautifying Waters, 
Tor the redyeſs of the Hands or the Face after 1 
Small. Pox. 2 

Take Barley Beans, Lupine, of each one hand 
ful, bruiſe them all ina Mortar groſly, and boi 
them in 3 pines of Water till it grows thick like 

Jelly, then ſtrainit, and anoint the face & hands 

3 or 4 times a Day, for 3 or 4 Days together, anc 

then wet the Face and Hands as often with thiz 

Water following. 

Angther, 
Toke Vine Leaves 2 bandfuls, Bean-flower, 

D:agon, Wild Tanſie, of either I handful, Cam- 
hire 3 Drams,2 Calyes Feet the pulp of 3 Lemons 
2 pints of raw Cream, ſhred the Herbs ſmall as al- 
ſo the Lemons, and break and cut the Calves feet 
ſmall, then mix them together, add Diflil them in 
a Glaſs Sti l, and uſe it. Alſo the Water of May 
Dew is excellent good for any high Colour, 9 
Redueſs in the Face X 

Tir Pimples in the Face, 

Waſh your Face with warm Water when you go 
to Bed, and let it dry, enen take the White of an 
Egg and pat it into a Saucer, and ſet it upon a cha- 
fing diſh of Coals, aud put into it a piece of Allom 
dear it tagethex with a Spcon, till ie b:come thick 
then make 4 round Ball, and therewith auoint the 
Face where the Pimples arc. 


For Morpbem or Su -f, of 1he Face or. Skin, 

Take of Brin Rone beaten into Powder 2 oun- 
tes, mix it with a: much black Soap that ftink- 
eth, and tye ſome in @ Linuen-Cloth, and let it 
hing in a pint of ftrong White Wine Vinegar, oC 
Red Roſe Viregar, far the ſpace of 8 or 5 Hours 
and waſh the Scvri, dipp ng the Cloth in the vi- 
h, and let it dry. of it 
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Oyls and Ointments- 5s 
To take away Pimples: - 
Take Wheat-flowec mingled with Honey, and? 
Vinegar, and lay upon them. | 
An Excellem Oint ment for an inflamed fac 
| Take an Ounce cf the Oy! Baye, and anounce 
of Quick-ſiiver, and put them in a Bladder tage- 
ther with a Spoonful of faftingg Spittle, and then Þ 
rub them well tegether that none of the Quick- 
ſilvet be ſeen, take this Ojarment when it is made 
and anoint the Face therewith, and it will heal 
well and fair, Froved. 


„ . 


For a Rich Face. 

Take three Volks of Eggs raw, as mueh in quan» 
tityof freſh Butter, or Capons Greaſe withour Salt 
Camphite two penny worth, Red Reſe Water half 
a Pint, two grains of Civet, aud boil all theie tos 
gether in a Diſh, then ftrain them through a Clean 
ot and ſer it to Cool, and rake the uppermoſt 
and vic it. ” 


To take away 89011 and Freckles from the face U hands. 


The Sap that iſſuerh out of a Birc-T ree in great 
abundance, being opened ia Merch of Apriland a 
Glaſs receiver ſet under it, to receive 1t;- *T his 
cleanſeth the Sk io excellently, aod maketh it ver 
elear being waſhed therewith. This Sap will 
ſolve Pearls, a ſectet not known to many. 

To make the Teeth White and Sound, » if 

Take a quart of Honey and as much Vinegar, 7 
half ſo much White-Wine, boil them together, 
and waſh your Tecth therewith now and. then. 


A Demiſe to whiten. Teeth, _ 
Take of Harti-Horn and Horſes-Tecth of each. 7 

2 Qunces, Sea-ſhePs, common-ſait, e i1 
W 3 each 4 
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56 * Beautifying Water, 
each one Ounce, burn them together in an Oven 
end make a powder, and work it up with the 


If Mucilage of Gym Tragant, and rub the Teeth 


therewith. 

w make the Teeth white as lu. 

Take Roſemary, Sage, aod alittle Allom and 
| Hovey: and boil them wogether in a little fair run- 
ning Water, and keep it in a Glaſs, and uſe it 
ſometimes to waſh your Mouth aad Teeth there. 
with, and ir will make them cean: Alſo waſh 
your Teeth with the Decoction of Lady rag 
Root, and it will cleanſe and faſten the Teeth, 
the ſore Gums make whole: Alſo the Root - 
Hore-houad drank or chew'd faſting, doth quick- 


-— If heal the Guins, and maketh the Tecth clean ; 
| t 
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. have a "oe Breath, 


rawhberry Leaves alſo eleanſeth the Treth and 
Gums, a ſure and try'd Experiment, | 
To make the T*eth White, 
Tale one drop of the Oil of vitriol, and wet 
the Teeth with it, and rub them with a Courſe 
ech, ziehe this Medicine be ſtrong, fear it not. 


For a linking Breath. 


er z handfals of Cummin, and ſtamp it to 


der; and boil it in Wine, and drink the Syrup 
there Moruin and e for 15 bun, and 
N Ar roved. | 


75 make. By an weet.: 


Waſh your Mouth with the Water that the 


Shells of Citron Have been boiled in, iu or will 


T % ty 
. ol 92 


To ſwee ten the Breaths. 
Take Butter and the juice of Petherfew, 
Super them with Honey, and take every Fi 
WW 5poonful of 1. "Alſo theſe: things fweeten The 
| Breath 
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Oyl and Oyntments. "= 57 


Rreath, the Electuaty of Aromaticks, and the 


peel of Citrons, 
To cleanſe 1be Month. 


It is good to cleanſe the Mouth every Morning, } 


by rubbing the Teeth with a Sage Leaf, 'Cirron 
Peels, ' or with Powder made with Cloves and 
Nutmegs, forbear all Meats of Ill Digeſtion, and 
raw Fruits. 
For running in the Ears, 
Take the juice of Elder, and drop it into the 
Ear of the Party grieved, and it cleanſerh the 
Matter, and the Filth thereof, alſo the juice of Vi 
olets uſed, is very good for the Running of the 
Ears. * 
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For Eyes tbat aye Blord+ſbot. 

Take the Root: of Red Fennel, ſlamp them and 
wring out the Juice, then temper it with Clarified 
Honey, and make an Ointment therecf, aud 


noine.the Eyes therewith, and it will take away q 


the Redneſs. 
To make the Hands White, 45 
Take the Flower of Beans, of Lupines, of ſtarch 
Corn, Rice, Otice, of each 6 Ounces, mix them 
and make a Powder, with which waſh your hands 


in water. | — 
A delicate Maſb-Ba lt. 
Take 3 Qunces f Orice, haifan Ounce of Cys 
preſs, 2 Onoces of Calamus Arometicus, 1 Ouite 
of Roſe Leaves, 2 Ounces of Lavender-Flowery; 
beat all theſe together in a Mortar, ſearceing the 
thro' a fine Searce, then ſcrape ſome Caftle 
and diſſolve it in a Mortar, then make them us 
in Balls. Pe | 


For the Lips Cp d. cf 


Rub them with che Sweat behind your Ears; Þ 
and this will make them ſmocth and well es? 


loured. 
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59 Beautiſying Waters, 

To prevent Marks of th: Small-Pox.- 
. il Cream to an Oil, aud with that avoint th 
Whale with 2 Featnec, a+ ſyoa as they begin to 
dry, and keep the Scab; always moiſt-therewith? 
let your Face be auciated a moſt every Hout. 


To take away Chill. Blains in Hands or Feet. 

Boil half a Peck of Oaty in a quart of Water, 
till its dry, then ani ont your Hands with Pomatum 
and after hey are well —haſed, hold them within 


th: Oars as hot as you can endure them, c-vering hg 


the Bowl wherein you dy your Hands with a dow 
dle Cloth to keep in th: Steem of the Oats, do 
this 3 of 4 times, and it wid do. 
Againſt a flinling Breath, 
Take a handful of Woodbice, and as much Plan- 
tain, bruiſe them very well, then t-ke a ping of 


Eye-Sa't, and as mu:h Water, with a little Honey, 


add Allom; keep all theſe Wate's: rogether in a 
Glaſs, and. waſh your Mauth well ch-rewith, and 
hold it in yodr-Month aod it will deft; oy ali Can- 
& Kkers. 2od.cure a linking Breath, acd preſerve 
W- the Teeth fron Rottennels, 


To make the Hands White. 

To mike the Hands White and Soft, take Daf- 
fodi!, ia clean Water till it grow thick, aud put 
thereto powder of Ceatarium, and fiir them toge- 
ther, then put thereto raw Eggs, and ſtir them 
well together, and with this Oiatment anoint-your 
Hands, and within 3 or 4 Days uſing thereof, they 
will be white and cle-r, . 

A ſmeet Water for the Hands. 
"Take of the Oyl of Clove s, Mace ot Nutmegs, 
. drops only, and mingle it with a” Piat of 
jr-water, Nticring them a pretty while together in 
a GlaG, having a narrow! Mouth, till. thay are 
— gf pretty 
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Oyls and Powders. $9 
retty well mingled together, and it will be very 
ect Water, and ir will cleanſe zud whiten the 
t leſhands very much, ; 
« he For Iſcas and Worms in the Hands. 
th*S Btuiſe a litt'e Chick-weed, and boil it in run- 
ing Water, til half be waſted away, and was 
our Hands in it as hot as you can ſuffer ir, forthe” 
Ppice of fix Days, and it will drive away the heat 
tet, hof the Worms in the Hands. 
tum To make ibe Nails grow. =_ 
thin Take Wheat- flower and mingle it with Honey, 
Sad lay it too the Nails, and it will hclp them. 
| For Nailsthat fell off. | Jt 
do Take powder of Agrimony, and lay it on the 
Place where the Nail was, and it will take 285 
the aching, and make Nails grow, | 
an. For Clouen Nails. a 
of Mingle Turpentioe and Wax together, 2nd lay 
„t en the Nail; as ir groweth cut it, and u will 


14 ea. | 
For Nails that are rent from tbe Fleſb- f 
n-F Take ſome Violets and ſtamp them, and Fry em 
de vith Virgins Wax and Frankjnecnſe, and make 8 
Plaifter, lay it to the Nail, and it will be whole. 
To procure an excellent Colour and CompleFion 10 the 
Face, end uſed by the C. of . 
f- Take Hyflop-Water, and driok ir in a Morni 
ut f.fting, halfa d zen ſpoonfuls in Ale warm, it # 
©* | procure an Excellent Colour, is good for the Eyes 
m } Sight, de ſtroyeth Worms, and is good ſor the Sto- 
ur | mach, Liver and Lungs, 


To keep the Teeth White, and till Worms. - * 


Take a little Salt in a Moroing faftigy aod hold 
it under your Tongue till it de melted, and ch 


, 

of 

5 rub your' Teeth, withit, | 07,5 + 2:1 
y : | | 
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To procure Beauty, an excellent Waſh. 
Take 4 Ounces of Sublimate, and one Ounce 0 
Crude Mercury, and beat them together exceed, 


ing well, in a wooden Mortar, and wooden Peſtſe 


you muſt do it leaſt 6 or 8 Hours, then with often 


change of Cold Water, take away the Salts froaf; 


the Sublimate, change your Water twice every 
Day at Jeaſt, an in 7 or 8 Days it will be dulcificd 
and then it is prepared, lay it on with Oyl d 
White Poppy. | 
+ A" Beauty-Water for the Face, by Madam G. 
Take Lye that is not too Strong, and put 2 peel 


of Oranges, and as much Citron-Pecl, Eloſſom; of 


£Bamomile, Bay-Lea ves and Maiden-Hair, of each 
a handfal; of Agtrimouy 2 or 3 Ounces, of Barley 
Straw chop: in pieces a handfel, as much Fennu- 
— a Pint of Vine - Leaves, 2 or 3 bandfuls of 
Broom - Bloſſoms, put all theſe into the Lye, and 
mingle them together, and ſo waſh the Face there- 
with, put to ita little Cinnamon and Myrrh, let 
it ſtand, and waſh your Face therewitly every E- 
wening. . It is good ta waſh the Head, and to com: 
Fort the Brain and Memory. % | 
For Strucb under tc Arm- Holes. 

-» Firſt: pluck away the Hairs of the Arm- holes, 
and waſh them with White-Wine and Roſe-Water 
wherein you have firſt boi ed Caſſia Lignum, and 


ue it 3 ot 4 times. 


91 Tor the Tellow Jaundice, an excellent Remedy, 
Fake of Engliſh Saffron two pennyworth, of 


Turmerick and Mace, each: the ſame Quantity, 


beat em all into fine Powder together, with an 


accent Quantity of & hubarb in Powder, 


then mingle them alt in as much ſine Sugar 25 


ui peaſe your Taſte, aud fieſt and laſt eat 
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thereof 


Oyls and Powders.” a8 
bereof as much as 3 Nuts in the Pap of "WW 
A le. 'Y a £57 
* For thc Yellow-TF aundice, | 

Take the juice of Worm-wocd and Sorrel, or 


elſe rake them in Syrup, and drivpk it at Morn» 


113-4 

: To take away Warts from the Hands or Faces 

Take Purſlain and rub it on the Warts, and it 
make th them fal' away, alſo the Juice of the Roots 
of Ruſhes, applyed healeth them. 

To ſmooth the Skin from Morpher or Freckles: 

Anoint the Face with the Blood of a Hare; or 
Bull, and this will take away Morphew or Freckles, 
aud ſmooth the Skio, | , 43 


For taking away Spots in the Face after the Small ox. 


Mix the juice of Lemons with a litt'e Bay-Salt, 
and touch the Spots therewith oftentimesina days 
for it is excellent good. 


A good Ointment for the ſame» 


Take Oyl of Sweet Almonds, Oyl of White» 
Lillies, of either one Ounce, Capons | Greaſe, 
Cats Tallow, of each 4 dram, Lytherage 
Gold one Dram and s half, Roots of Braoney 
and Ireos, of either one Scruple, Sugar - Candy, 
white one Dram, make Powder of all thole that 
may be brought into Powder, and ſearce..themy 
then put them all in a Mortar together, best 
them together, and in the workiog put thereto 
Roſes, an-Flower, and white Lilly-Water, of 
each a good Spoonful, put it m by little and lit- 
tle, and ſo. work them together till they begome 
an Ointment 3 anoint your Face and "Hands 


with it every Evening, and in the "Morning 


* 
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"62; Beautifhping P/aters, | 
To waſh it away in Water boiled with Barley, Ta 
Wheaten-5ran, and with the Seed of Mallows, IP)! * 

Beau hing Water, " 
Take Bean-flowers, 6 handfuls, Lemon -water 1 aud 
pint, Lilly-Roct, 8 Ounces, Bean- flower a pound“ 

—_ Gum Arsbeck and Tragacanth, of cagh an Ounce, "5" 

——_ diſtil al theſc together, and wath the Face there. Id 1 

3 with. | | 


To take away freckles and ſcars in the Facs. 
Take of Aqusvnæ four times diſtilled 3 parts, the, Fo 
Tops of Roſemary-flowers 2 parts, ſfeep them t- 
"mg gether a Day and a Night, in a Veſſel well ſtopt, 
_ thea ditdlil them. T 
= To make the Face freſb and rud dy. * 
ute the ſhaviogs of brazil-wood diſſol ed in Ref: N 
Water, with a little Camphire added thereto, and 
you will find it vety effectual to make a Colour and 
Com plection. | 


A water 10 whiden the Skin, and take away Sum hun. Mt; 

Take of Rain - Water, the juice of unt ipe Git pes 
each a like Quantity, boil them together till one 
Half be conſumed, thea whilſt it boils add ſo much 
 - Juice of Lemons as was boiled away before, when 
rat is boiled then take it off, and add 4 Whites of 
Egge after it is cold, and keep it for Uſe. 


- — * 
— I 


P tate away Ring- worms in the Face. 
Take of Vinegar of Squills 2 Ounces, Alloes, 
thbe juice of ſower Dock, Oy! of Tarr, of each 3 
— -m make . Liniment. k 

_ An Excellent Beautifier. : 

Take of Pomatum 2 Ouaces, Citron Ointment 
4 Quances, mix and anoint the Face therewith 
Night and Morning, and afterwards walh your 


. 


Fagg wich Bean · flower · watet. 
1 * — An 
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As, Oyatment to Bedwtifſy the Face. 
rler Take the Oyl of Marrow of a Ham 2 Ounces, 
li Dy! of Gourd ſeed 1 Ounce, Goats Fat, waſht 
u pen tine, esch half and Ource,rew Wax 3 drams 
et them by the Fire, then add Maſtick, Borax 
un', esch 2 dreams mix them and make up an 
aguert, with which aromt the Face at Night, 
id in the Morning wa ſb it off with Bran- Water 


To Curl the Waite 
Take a quantity of Pine Kernels barnt and beat 
> Powder, mix them with Oyl of Myrtles, make 


1 1 Oynt meat therewith, and anoint the Head. 
'oph, To make the Hair Black. 


Take the juice of red Poppy, the juice of greea 
Not- (ut: Oy! of Myrtles, Oy iof Coftornary, each 1 part, 
il it a while and 2conit the Hair therewith, 


Venetian Ladies. 
Take of burnt Tartar, half a pound, Powder ir 
| 4 dry it as they do Salt, then take that Salt and 
"Wt it within the whites of Eggs boiled. ' 


* D cure a ted Face. — 5 
cb Take 4 Ougces of Peack-Kernels Gourd-Seed, 
0 Qunces bruile them, and make and Oy] to a- 
diat the Face Morning and Evening. | 
To make the Breafls Small. 
Take of Roach Allom p-wdered, and Oyl ef. 
les of each a like quantity, mix them together 
d anoiart the Breaſts therewith. 


To take away the wrinkles of 1be Face | 
Take of Turkey Millet, and the decottion of 
Berry, of the Same, and it will mollify and 
lolidate Wrinklez, Alſo Oyl of Nuts is very 


eum mae, : 

To cleanſe the Body and make it comely. 
Take of Sage, Lavender-Flowers, Roſe-F lower 

each 2 handfuls, à little Salt, boil them in Wate 


or in Lye, and make a Bath not too hot, in v hic 
Bathe the Body, two Hours before Meat. 
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A ſmeet ſcented Bath for Ladies. 

Take of Roſes, Citron-Peels, Citron Flower 
Orange-Flowers, Jeſfamine, Bays, Roſemary, l 
vender, Mint, }Penny-Royal, of each ſufficiet 
quantity, boil them together gently, and make 
Bath, to which add Oyl of Spike 6 Drops, Mu 
s grains, Ambergreaſe 3 Graios, ſweet Alia on 1 
Ounce, let her go into the Bath two Hours b 
fore Neat. - 

To make the Body fat and comely.. 

Take of Milk and Spring Water, each one P. 
boil them together till the Water be conſume 
_— then add Sugær of Penedies, Freſh-Butter, ea 
one Ounce, Oyl of ſweet Almonds newly dra ute 

| half an Ounce, give them one boiliog more, 1 

ſo let it be taken betimes in a Morning faſting, Wb 1a 

Sleep upon it, | W. 

To male clean Cold and Silver Lace. live 
You muſt pull of your Lace from your GarmetYp 2b 
and being laid on a clean Table, take a litYrea(\ 

burnt Allom beaten very fine, and with a ſaſſou p 

Bruſh, rub-itall over wel), till you find it come t- 

to its Colour, then ſhake it, and wipe it v tal 
well over oftentimes, with a clean Linnen-Clo 


To cleanſ: all ſorts of Silver Plate, 
Waſh'your Plate ja Soap-Suds, and dry it v 
well, and if any Spot remain, take, Salt and 
negar, and rub them out, then daub your P is 
all over with Chalk and Vinegar, and lay it u t! 
fore the Fire, or in the Sun to dry, then Sith 1 


a 


2 — . "0 r. 1 3 
: cf with warm Linnen Cloths very weh, zud it 
il] look like new. _ 
To waſh Silk Stockings © 

Make 2 ftrong Lather with - Soap, and 
zot, then lay your Stockings on a Tab'e;aud take 
piece of ſuch Cloth as Scamen uſe for their Sails 
cuble them up, and rub them ſoundly with it, 
WErflurn them firſt on one fide and then on the ether, 
Yi they have paſſed thro three Lathers, then rivee 
hci.om well, and hang them to dry the wrong ſidé 
ake Witwards, and when they are neat dry, pluck 'em 
Mule with your Hands, and ſmooth them | with an 
Ia ton on the wrong fide. . ; 


To get Ink-Spots out of Linen. 
| As ſoon as any ſuch accident happens, lay It 
2 Pi mediately, in Urine, end there let lyeal Night 
umeYnd the next Day waſh it out again, and in ſo do- 
S's 2 or 3 times, you will find the Spots & lain 
ute gone. 


0 take ſpots of Greaſe out of Silk, Stuff, or Cloth, 
Wet a Linnen Rag in fair Water, and then put 
live wooden, of Sea Coal upon it, and cloſe it 
p about the Coal, and preſently lay it upoa the 
realy Spot, while it is ſmoaking hot, and when 
ou perceive it too Cool, do ſo again till the ſpots 
re taken out. 
$ take away the flains of Linnen Cloth, cauſed by 
ſo't of Fruit, 
Take any of your Garments ſo ftained before 
hey are Walbed, and rub every Spot thereof 
it Very well with -@ little Butter, then let it lay a 
id Fitle while in ſcalding hot Milk, and when 
Pf is cooled, rub the ſported Places in the Milk, 
it Þ they ate quite out, and'then Waſh it our 
en Sith Water and Soap. . * 
$ o 
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w Waſp Whine Farcenet, 

Firſt take your Sarſene t and ſpread it v 
fmooth, 'and ſtrait upon à Board, and ſpread Sox 
upon thoſe Places that is ſoiled, and afterward 
take a hard Bruſh tht is ſmall, and dip it in Wate 
aud make and indifferent thick Lather, and wii 
the bruſh rub your Sarcenet well, with the rig 
way of the Silk, and when one fide is well Wall 

\ waſh the other alſo, then mate a clean LatheoÞly 
ſcalding hot, and put ia veur Hoods double into eme 
and cover it up, and fo faft as you waſh them inte 


it, give them 3 good Waſhes upon the Board, ar le 
after the firſt Lather let the reſt be very hot; 20 * 


caſt them into ſcald every Time, then make vp 
ſcalding hot Water, end after you ha ve ſteepe 
ſome Water of Gum Araback, and put d! 
therein, adding theteunto ſome Smalt to blue tu tl 
little, let the Hoods be doubled up therein, 1 
cloſe covered for an Hour, and when you take thet 
out dip them very well all over, and fold them 
in a very ſmzll Compaſs, and {mooth chem ve 
well berwixt your Hands, till they be more th 
dry, after you have ſmooth them over Brimfton 
then ſmoorh them with hat Irons, the way thaty 
waſh them, and upon the right fide of the Sarcenel 


| To Waſh black Sarcenet. 
Waſh them, the ſame with the other, only Rin 
them ia Small Beer, without any Gum, and [rc 
them upon a Woollen· Cloth on the wrong Side. 


To Waſp colour d Silk. 
They muſt be waſht the way with the Whit 
Sarſenet, only you muſt not uſe any Blue wit 
them, neither muſt you ſmoak them ore 


Brim 


— 


yl and"Powders. 


xrimſtone, but in all things elſe you mu do as i 
he White Zarcenct, | 

You muſt firft put your Points into a Tent, then 

ke very good Soap, and make a Lather there» 
wich, then take a ſmall bruſh and dip ic therein, 
and th*rewith tub your Point very well on 
$ies, and continue ſo to do, till you have waſhed 
„ in 4 Lathers, aud then waſh it in fair Water 
only, and afterwards in blue Water, and then take 
ſome Starch that is made thin with Water, and 
aſh it over og the wrong fide with your bruſh. & 
let 1 dry, then lay it upon a Table and with 
Wn lvory bodkin made for that purpoſe, open ir 19 
he cloſeſt and narroweſt parts thereof, then o 
he Gimp, a d over-caft. and aiſa the Iflet-holes, 
Ind wheo they are thus opened, you muſt Iron em 
len De the wrong ſide, but before your Water be warm 
at you make your Lather with, and let not your 
ater with which you waſh them be too blue. 


—_— 
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Compleat Cos Gl x. 
Or, Directions for the Dreſſing of all Fltſh, 

- Fowl and Fiſh, both the Eng liſh and French 
Modes; with the preparing of all manner 
. of Sauces and Sallads proper thereto. 
© Together with the making all ſorts of Pyes, 
Paſties, Tarts andCuftards, with the Form 


and Shajes of- many of them, With Bill; of 
Fare, both for Ordinary and Extraordinary, 


=_ „D make Lamb. Pye. 171 
1 F cut your Lamb into pieces, and then 
=_ x Seaſon it with Notmegs, CI ves, and Mace, 
and ſome Salt, with a little Nutrcg, Cloves and 
Mace, ming\ed with Salt, a little ſweet Majorum, 
Thyme, aod Penny-royal ſhred weſl together and 
and mingle them with the other Things. Some 
put ina few Currans, then fill 'em with cjarified 
Guts, and boil them very carefully, 
To make a good Spaniſh 01:0, 

Take a Rump of Beef, or ſome of a Briſket ot 
Buttock cut it to pieces, a Loin of Mutton with 
the fat taken off, and a fleſhy piece of a Leg of Veal 

or Knuckle.of enter'arded Bacon, 3 or 4 Onions 

or ſome Garlick. and if you will a Ca pon or 2, ot 
elfe 3 great Tame-Pidgeons, Firft, put into the 
water the heef and Baton,” after a whi e the Mut 
ton, Vea] and Onions, but not the Capons or Pi 

geons, only ſo long till they are boil enough, 

pou have Garavanza's put them in at the firft, 3 

* * ' , > ” 
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et they have been ſoaked with Aſhes, all aight 

in heat, waſh them well with warm water, or if 

you have Cabbage Roots, Leeks, or who'e Onf» 
bas, put them in time enough to be ſufficient! 

bol e . You may at firſt put in ſome Cruſts of Bread 

E. Lor Veniſon pye-ctuſt, it mufl boyl in all '5 or 6 

Les bours genrly like ſtewing : It is well boiled, a 
*Mquarter or half an hour before you intended to take 

it, take out a Porringer full of Broth, and put to 
ner fi: ſome Pepper, and 5 cr 6 Cloves, a Nutmeg an 
ſme Saffron, and mingle them well in it, then 
put that into the Por and let it boi, or flew with 
th: ret a while, put in a bundle of ſweet herbs, 

lr ſalt muſt be put to it when it ſcum'd, _ © 

40 ; * 
ary. To Stew Veniſqn. *..”. 
If you have much Veniſon, and do bake many 
celd . baked Meats, you may ftew a diſh in hafte 
then thus, When jt is ſlice d aut of your Pye, Pot or 
ace, Pafty, put it ia your ftewing Diſh, and ſet on à 
andi {prig or ewo of Roſemary halt a Dozen Cloves, a 
um, little grated Bread, Sugar and Vinegar, ſo let it 
and fiew together a while, then grate one Nutmeg, 


To boil a Leg of Veal and Bacon. 

Lard your Leg of Veal with Bicon all ove 
et off with 4 little Le non -· peel amongſt it, then boul it 
with a piece of middle-bacon, when the Bacon is 

boiled cut it in ſlices, ſeaſon it with Pepper and 

too dryed Sage mixt together; diſh up your Veal wh” 
Bacon round about it ſerve with ir, ſauces of green 
Sauce, ftrew over it Parſley ard Barberrics. 
Tod make Furmety, 1 

Take Ftench Barley and pickie, and waſh itg” 
lay it in ſteep one mght, then boil it in 2 of 
ſeycral Waters, and 5 cover it as you da Wheat, 
2 2 * 


10 | 
|. 20 make it ſmell, then take a quart of good Cream 
and boil it witha Race of Ginger cut is 2 pieces 
one bl.de of Mace, aid haf a Nutmeg ah in one 
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piece, then put therets ſo much cf the barley az 
wil thicken it, and when it is al moſt boiled ſtir in 
2 or 3 Volks of gg, well beaten, and ſo ſtrained 
With a few beaten A monds and Flower, or five 
Sp-enfuls of Roſe-water, then take out the whole 
Spices, and ſeaſon your Furmity with ſalt, and 
Mee ten it wich Sugar and ſo ſerve it. 


— o make u Pig · ye. 
Fla your Pig, and cut it mis pieces, and ſea. 
Ton it with Pepper, Salt, Nutm<g aid large Mace 
bay in” your Coffin good ſtore of Raiſins of the Sun 
and Cur ans, and fill it up with {weet butter, and 
cloſe it, ſerve it hot. 

To m ge @ Neats-Feot- Pye. 

Firft boil your ats foot and take out the bones 

then put in as much Beef Suet as the Quantity is, 


aud ſo mince them, then feaſon them with Cl-ves 


Mace, Nutmeg, Sugar, avd Sa't, and put it into 
your Cofſiu with Barberries, &urrans, and Raiſing 
of the Sun, then bake it, and always 1erve it hot. 


A Grand alet. 

Take a quarter of a pound of Raiſins of the Sun 
a5 many blanched Almonds as many Capers, as 
many O ive, as much S2mphire, as many pickied 
Cocumbers, a lem fliced, ſome pickled Frer ch 


_— Beans, a Wax-Tree ſet in the middle of the Diſh, 


4 
A 


paſted to the Diſh, lay all their quarters round 


the Diſh, (you may alſo mince th Fleſh uf a toa - 


Ked Hen, with Sturgeon and >hrimps ) and gar- 


n che Diſh with cut beans and turnips, ig ſeve- 


R 
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To make a Ps k- Pye. «£4 
Boil your Ley of Pork. ſeaſom it with Nutmeg, 
Pepper and Salt, and bake it five Hours in a round 


Pye, 

! To make a Friga/y of Veal. 

Cut your Veal. into thin 3lice:, beat it well with 
2 rowling-Pin, ſeaſon it with Nutmegs Lemon & 
Thyme, fry it (lightly in the Pan then beat 2 Eggs 
aud one Speonful of Verjuice, put it into the Pan, 


tic it together, fry it and diſh it. 


To make a Oumce- Pye. 

Take a gallon of Flower, a pound and a half ef 
butter, 6 * 501 30 Quinces, 3 pouud of Sugar, ha. 
an Ounce of Clgv”s and Roſe-water, make them 
into 2 Tart and being baked, ſtrew on double refi 
ned Sugar. 

To make a Gooſeberry Fool. 

Pick your Go"ſeberries and pur them into cleay - 
w. ter, and b il them till they be a:! as thick a; 
you cannot tell what it is, to the quantity of. 
quart take 6 Y-iks of Eggs well eaten with roſe 
water, before you put in your Eggs ſeaſon it we 
with Sugar, then train vou Eggs and let it bil ., 
while, put it ia a broad Dith and let it ſtand ti! 
it is cold, and ſe ve it. 

To mate a Tart of Green Peaſe. 

Boil your Pcaſe tender, and pur them out in a 
Cullender, Seaton them with Saffron, Salt, ſweet 
butter, and ſugar, then cloſe it. and let it bake 
almoſt an hour, then d-aw it ſo th and ice it, put 
in a little Verjuice and ſhake ic well, then icrape 
on Sugar and ſerve it. | 


| To flice an Fel, | + 

Source a Ec} with 4 hindful of Salt, folic _ 
it down the back, t-ke out che Cine -boue, 7 
ſcaſon the Eel with Nutmeg, Pepper, Sat; ang 
E D3. Lug 
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ſweet Herbs minc'd, Then lay 'a Pack-thread 2 
each End, and the middle rout uplike a Ce Dar 0 
Brawn, then boy! it in Water, Salt, and Vinegar, 
a blade or two of Mace, and half a flice of Le- 
mon, bail half and hour, keep in it the ſame Li. 
quor 2 Days thea cut it out in round pieces, and 
or 7 ina Diſh. with Pajfl:y aud Barbe rr ies, and 
ſetve it with Vineger in Saucers, 
| To make an Umble Pye. 
Lay Beef Sueit minc'd at the bottom of the Pye 
or ſlices uf iatzrharded Bacon, and cut che Umble 
as big as a ſmall Dice,your Bacon in the ſa me. form 
and ſeaſon it with Nutmeg, Pepper and-Salt, fill 
your Pyes with it, with ſlices of Bacon and Butter 
coſe it up and bake it: Liquor it with Claret, 
Butter, and ſtriped Thyme, and ſo ſerve it, 


To lech Aſparagus. 
Parboi! icur Aſparagus very little and put them 
into c'zrified Butter, cover them with it, and 
Eto th: Lutter 3: com ever bew vithl..at the 
wv, a ke re Ci tf fg Bl 
pau Pub is In ag ig, 43:54 it them under Wed 
de ing covered with Leather, 
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T mate a Haunch Veniſon, 

If your Yeniſon be ſeaſon*d, you muſt Water it, 
and ſlice it with ſhort ſprigs of Roſemary, let your 
- ſauce be Cliret-wine, a handful of grated Bread, 

Cinamoy, Ginger, Suger a little Vinegar, boil theſe 
up f5 thick, as it may only run ſike Butter, it ought 


to-b- ſharp and (weer, Diſh up your Meat on your 
Sauce* | 


K » To Carbinado Hm; 
Let your Sauce be a little White Wige and 
Gravy, half a dozen of an of Eggs. 7 
Py |; | | . 142 ee 


v. 


a 
ws 


boil itn beet. broth, and when your tale it 4 


in 1 then melt ſoms Butter, und pH 
d 


| Railias of the Sun, Currans and Gooſe bende 


+ 85 Cooks 9e 9 22 | 
£4 boil up and Onion, add to it grated Watt 
thicken it with" the Volk of Egg or two, With 
Ladle-fult of drawn butter, difh vp year. Ken's ark 
p ur over your Sauces; ſtrew on your Tolk of Egit 
minced, aud ganiſh it with Lemondn. 


| To Fry Micheal. . 

When they ate böffapd ſliced, ficting for that 
purpoſe, you mu hrys out yolk of Eggs beaten 
with a grated Nutmeg or two, when” your pan 1; 
hot you muſt dip them into the Volk of EggY, un 
chin; e you pan weh they ate figed op * 
ſides, pour outidawa Batter, and if yo wi by 
$443! Pot, U he Sauce * th Buttef, Vinegar 
Sugit and Roſewitef, heſe för a need may ferve 
for 1 Courſe Dies. 1 * 

b mile a felge · Hog Pullagnze* © 9 
Put ſome Ra iſiiis of he sua into a deep W bede 


* 


"x1 


Diſh,0 and h take foe grated? bread” andre 


pin: of {weett Eredm;"*$ ybſks of Bray, © Wh 2f 
th: Whites, and ſome Reef ſuet, greted Nu meg, 
an J Sat, then ſweet-u it with suger, lets wper 
„ wells Wir, and toe Trey the Nn a 


Die Kant e then dye ach bont a Bip ara 


put it in a Pewter-Diſn, with the Rai 7 . 
"muſt; and then ſtick anch Almonds F#y s 


upon the Pudding, then ſtich ſome Sug Ante 
the Diſh and err 10! © > 4 I — . 
$71 | T2 b . 
po. To flew's Leg f Lamb, * 142793 
Cut. ir into pieces and put dt into you? AB 
ing-pan being firſt ſeaſon'd with Salt and Nut- 
meg, and as much Eutter às will flew it with 
3 


: | D 4 hen 
* 
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when it is ſtewed make'a Candle with the Volks e 
2 of 3 Eggs, and ſome Wine Vinegar and Sugar 
deaten together, and put it into your Meat, and 
New all a lutle longer together, then diſh it; ftcew} ſtror 
Sugar on the brims and ferve it hoz, + fagR 


* 


6 Tv bake a Pickerel, let 
Boi your Pickeril and pull out the ribs and bone; at e 
then put it into your Paſte, and ſea ſon it with cher 
Tepper and Salt, and put in ſome butter and Rai - 
fins of the Sun, and ſo bake it. 
To make a nice Pudding in a Diſs, 

Take a Penny White-Loaf, and pare of all the} Y 
Cruft, and ſlice it thin into a Diſh with a quart of } {1 
Crea m, and let it boil over a Cha fing - ai of Coals N 3nd 
*. till the Bread be almoſt dry, then put in a peice of Pe. 
ſweet butter, and take it off, and let ic ſtand in a av 
Diſh tiilit be cold, thes take the Volks of three I ito! 
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Eggs, and the quantity of obe with Roſe-Water & Idei 
Sugar, and ftirring them altogether put into ano- $3 | 
ther Diſh well butter 'd, and bake it. — 
a | of 
To boil Scollops- 1 


Firſt boil the Scollops then take them our of the I 
Shells, and waſh them, then flice them, and ſeaſoa Ith 
them with Nutmegs, Ginger, and Cinnamon, put * 
them into the botroms of your Shells again wich . 
lictle butter, White-wine Vinegar, and gta tec 

den, 'if 


o 

R 

- 
o 
. 


i Bread, jet them be boiled on both ſi they NY" 
dee ſharp they muſt have Sugar added unto them, Ie 
bor the Fiſh is Luſcious and ſweet naturally; there- Pa 
—_ fore you may boil them with Oyſter 78 and let 
Gravy, with diſſolved Anchovies, minced Onions ef 
and Thyme, with the juice of Lemon is it. 8 

To boil Wild Ducks, y 


- Firſt half coaſt them, then take them off, ood A 
| | f pu 


Cook's Guide. of 
put them in a ſhallow broad Pan that will contgia 
them, with à pint of Claret Wise, and a pint oF? 
ſtrong, broth, a dozen of Onions cut in halves, @ 
faggot or tv0 of (weet Hervs, with a '\15tle who 
P pper a n ſome ſhees of Bacon, cover your Pan, 
let them ftove up add gra vy o part of rhe Liquor 
at iceift ſo nu ha mwillferve to diſh hem Gazaiſh 
them with bacun à d onions if you'picaſe, 


To make « Veniſon Paſy. 


Wheh you have powdei'd your Haunch of Veni- 
ſon on the (ides fit, by caking, away all the b nes 
and Sinews, and the Skin or Fat, ſeaſon-it with 
Pepp*-r and alt or ly, beat it with a rowliog-Pin, 
nd p opertion it for the Pafty, by taking away 
from ode pore, and adding to a other, your Paſte 
being made with 2 peck of fine Fl wer. and about 
3 pound ot Burter ana 12 Eggs, vork it up with? 
cold Water into a ſtiff tFafte as you cau, drive it 
torth for veu Paſty, let it be as thick as a Ma“ 
TI mb. roul it noon a rewling pin and pat undes 
it ac uple of ſnheet of C p Pap-r, well Flower'd; © 
tho our White »cing already minced and beaten 
u th Water, proportion it upon the Paſty to the . * 
þ -:d;h and lergth ef the Veniſen, then lay your 
om the ſaid White, w.th it round with 
your Feather, and put on a buidecr, ſeaſ n your 
Veniſon on the Toy, aud order your other Leaf of 
Pare ſo el ſe up your paſty, then drive out any 
ether Border f. r g rniſhing the tides up to the top 
of the Paſty, ſoc ole ir up t-gether wih the ſame 
row ling pin, by rowling it up ard down by the 
tides and code, and who hat you h ve fl.urifh's 
your garnifhing, ani. edg'd your P3ſly, vet it 
at the Topf Kt it in he Oven, aud jet it have 

D 5 four. 
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7 De Compleat 
oer se Hours baking at the leaſt, and the 
_ ata wit. | 


1 Jo male à Damſon Tait. 1 
; Take Damſons and-fcthe them in Wine, a0 ye 
ain them with a little Cream, then boil you Fi 
ftuff over the till it be chi xk, and put thereto Suga} ar 

Cina mon and Ginger, but ſer it not ia the Ove w 
after, but let your Paſte be baked before, 

* To Roaſt aRablit with Oyſters. 
Ss Waſh your Rabit and dry it wel), then take ha 
TE - 2 Pinr.of Oyftcrs; waſh them, and wipe then w 

MN © clean one by one, and put them into the Rabbinf} of 
;Belly a. couple of Onions (h:cd whole Pepperf Pa 

Jorge Mace, 2 or 3 (p,igs of Thyme, ſow up the] ar 
"Belly, and for the Muce as uſual, the Liver and fo 
*Parſly, and hard Egg, ſhied them together, anc 
mat ſome Butter thick put into the Diſh and ſerye 

8 | R 
„D Stew Collops of Beef bo 
Take ef the Buttock of Beef thin ſlices, croſ Vi 
the grain of the Meat, then hack them an (ry then re 
in ſweet Butter, and being fryed fine and brown oc 
put them in a Piptin with ftrong Broth, a httle 

'Clarzt-wine, and ſome Nurmeg, few it very ten 
der, and half an hour before, you diſh it, put ti ye 

it ſome Gravy, Elder, Vinegar, and a Clove o ar 

two, when you ſerve it, put ſome juice of Orange w 

and. 3 or 4 flices of on it, flew down the Gravyſ tt 

ſomewhat thick, and put to it when you diſh it $y 

bearen butter. C 

To make a Beef paſiy li le Red Deer, wy 

Take freſh beef of the fineſt, without ſinews,o 
ſuet, and mince it as ſmall as you can, and ſeaſot 

it with ſalt and Pepper, and put in two ſpoon full .S; 

of Malmſey, then rake Lard and cut it into ſmall R 

Pieces, and lay a laver of Lard and layer : T 
% ©: ee | 


of 


* 
1 


, . 
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then Bee l, and lay a ſhin a Reef upon it like Veniſon nd 
ſo clole it up. 5 unn 
. To Roa Hare with the Stin , © 
Da the Hate as uſual: put into her Belly” wit 
4 ar you think fit, ſow her up, and put her zwa to dhe 
you Fire, beſte inflagily-with the ſtrongeſt Beef brine, 
d ugag and all her Hair will Mop into the Pan and nothing 
Ove will cat more delicate than het - Skin. | 
. ; dme 
To batte a Hare. 6 fn © 
e half; * Take the deſt of the Hare minced an ſeaſoned - 
then with Pepper, Salt and Mace, then makeprofiortiba.; 
1 bio of the Head, or Shcuyders, as you may ſor zn Fare 
pperf Paſty and lay in a layer. of EleſWand a lay of ard © 
p tha and butter à loſt and henegth, and wake Gallentine 
add ſor it in a Saucer. „% „ 5 ba 
ane | I T boi a Salman. » 63: Murat 
ſerye Take as much Water as will cover it, tbheg take 
Roſemary, Thy me, and Wipter Savouryagtt Salt, 
& boil all theſe, very well, and put in he Wing» Þþ 
c:olf Vinegar, and when your Salmon is Boiled, Jet; him 
them remain in the ſame Water always until you have 
own occaſion to cat of it. | N 
uttle To make an y Her- Pye. 
ten Fry dry your Oyſters, and then put them into 
ut ta your Coffin wich ſome butter, and whole large Mace 
ye offs and ſo bake it, then take of the Lid, and fill it 
ange with more Butter, putting ſome of the Liquor of 
ra the Oyflers thereunto, then ſeaſon jt well with = 
ſh it Sugar, and ſerve it hot to the Table as the fir af 
Coarſe, ; 4 
CY a. 


4 


3 ToButter Eggs upon Tosſls, 
22 ſot Take 20 Eggs, beat them in a diſh with ſomes 
1 fuls Salt, and put butter ſo them, then have 2 large 
mall Rolls, or Manchets, gut them in Toaſts, and 
r off Toaſt them again dy the Fire, with a paund of 


ſine 
* 
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| fine ſweet butter, being finely buttered in a fait 
clean Diſh, op the Eggs on the Toafts, and gar 
Ailh your diſh with Pepper and Sat, other wise 
Half boi! them in the ſhells then butter them, an 
Terve them on Toafts, er Feifts about them. 


To make a Frigaly of Chickens. 

Scald 3 or 4 Chickens and flea off the Skin, 
Feathers together, put them io a little Water, ta 
half a Pint of White Wine, and 2 or 3 whole O. 
_ ions, ſome large Mace and Nutmeg, tied up ing 
Cloth, a bundle ef (wcer Heibs, and a littie'Sa't 
and put th-m all io a Pipkis cloſe covered, let em 
- imper a quarter Man Hour, then take 6 yolks of 
Eggs, half a pound ſweet. Butter, 4 Ancbevies dil: 
ſolved. in a little broth; ſhred your boiled Spice 
ſmall, take a quarter of a pound ot Capers, ſhred 
them very ſmai), put che Anrchoyles diffolved inte 
the Eggs and butter, and Capers, and fo ftir it all 
together der a C hating-diſh of Coals tiſl it begin 
to thicken, chen take rhe Chickens out of the broth 
and put Lear upon th.m, ſerve them with Sippet; 
and Lemoas fliced, | 


To make an Fel-Fye with Oer. 


Waſh your Eels and gut them, and dry them 
tem well in a Clith, to 4 good Kels allow a pint 
of water we waſh d, feeſon them with Pepper, 
Sait, and Nutmeg, andlarge Mace, put balf : 
pound of ſucet butter int the Pye, and bal a le- 
ns fliced, fi bake ir; when i is drawn t- ke the 
= Yolks of : Eggs, a coupe f A chovies diſſolved 
* x n a itile Witte Wine, with + quarter of a pound 
ww freſh butter, mer it, and mix it-alrogether, and 
_ mc a kar of it, and putſit into the Pye. 
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| Cook's Guide. 7 
w To make 6 Puff Paſſe, © Io 
Break 2 Eggs in 3 pints of Flower, make it with 
cold Water, then fowl it out pretty thick and 
Hure; then take lo much butter as paſte, and di. 
vie eu butter in 3 pieces, that y«-u may y un 
on at 4 (everal t:mes, rowl vom Paſe very bread, 
and beak 1 part of the tam? butter in tile pieces 
all over your Po ſte. th n throw a badſu of flo W. 
er flight y n, theu fold up your Pafte, end beat it 
with a rowi h Pin, ſo roul it out again, thus ds. 
ſever times and theamgke it up Lots 


. To make Barley-baoth.. 

Pun your ba ley into faic Water give it 3 quart: 
over the Fue feperate the Waters ad put inte & 
Cullender, and boil it in a fourch Water, with a- 
blade uf Mace and Clove, and whes it is boil away 
put in ſome Ra ſins and Currans, and when the 
Fruit is bei”'d enough take it off, ud ſeaſon it with» | 
W hite- Wine, Roſe wate-, butter and ſugar, aud a 
couple of yolks of Eggs be. ten with it. 


To bake a Pig after the neweſi Faſhion, © 
Take a good quantity of © lay, a d having mould 
ed it ftick your Pig and blood hem well, and when | 
he 14 warm put him in vovr pcpaied ein 
bem of Clay, thick every where, with his Hai 
pint} Skin, and au his eotrails drawn, aud Belly 
per, ſowed up azzin, then” throw bim mw the ff 
alfa} Oven, or below the Stock-hute, under the Furs 
Le- nance, and there het him ak, tun him now 
+ the] and then wie the la, hi hatdened, for us 
ved Hours, and he is lufficier ily bk. d, then take 
und him ard ak of tha ay, wiich ecafily perte 
and and be will pave a fine crupy Cai, and 30 
the | Juice of your Pig in youu: Diſh, be 
1emember to put a few leaves of Sage, and 
T N | a 
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a little Salt in- bis Belly, and you need no other} ſh 
Sauce. We 1 % '1 0 

| mp make a Sillet of a cold Hen or Pullet. ah 
Take 2 Hen and roatt it, Jet ic be cold, carve Pi 


up the Legs, take the Feſh and mince it ſmall 
ſhred a Lemon, a littie Paiſley and Onions, and 
App'e, a lutle Pepper and Salt, with Oi! and Vila 
negar, garniſh the Diſh with the Bones aud Le.] 2 
mon- peel, and ſo ſerve it, ve 
To beil a Capon, Pullet, or Chickens ſo 
Boil them in good Mutton Broth, with Mace in 
a faggot of ſweer H<rb,, Sage, Spinage, Marygold fre 
Leaves, and Flowers, white or green Endive, ſſ th 
Burtage, Bugloſe, Parſley and Sorrel, and ſo ſerveſſ} le 


it on Sippets. » 
| 1 
To em Ducks the French faſb on. * 


Take the Duck and half roaft it, pu; half a ſcore} 1 
of Onions in the Belly whole, ſome whole Peppe 
a bundle of Thyme, and a little Salt, when it is 
haif roaſted take ir up and flaſh it into piece,, put 
it between 2 Diſhes, and pierce the Gravy, mix 
ſome Clarer-Wine with that Gravy, and a little 

. fliced-Nutmeg, a couple of Anchovies, waſh them 

and flit them, ſl ee the Onions in the Ducks-Belly 

cover the Diſhes cloſe, ſo let them ſte well enough 
take ſome Butter beat it thick, and ſh!ed a Lemon 

5 in it, and ſerve it? Garniſh your Diſh with the 

_—_ . Lcmon-pecl and your Onions, 

_ To make a Florentine. 

_— Take the Kidney of a Loin of Veal, or the wing 
_— ofa Capon, or the Legofa Rabbit, mince any of 

a theie ſmall, with the Kidney of a Loin of Mutfon, 
f ic be nor. fat enough, then ſeaſon it © with 

* Cloves, Mace, Nutmeg, and Sugar, Cream, 

= Currans, Egg,, and Roſe-water; mingle theſe 4 
. it together, and put them into a Diſh PERRY two 

* | cets 
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ſheets of Paſte, then cloſe it, and cut the Paſſe, 
round by the brim of the Diſb, then cut ir round 
about like Virginal keys, and let the other lye, 
prick it, bake it, ſcra pe on lugar and ſei ve it. 


To reaſt a Leg of Mutton the French way. 


Take half a pound of Muttcn, and a quarter of 
a pound of Suet, feaſon it with ſweet Herbs, and 
a little Nutmeg, and 2 or 3 Shallcts,. ſlice them 


very 


(mall and uff the Mutton round, then take 


ſome of the beft Hackney Turnips, and beil them 
in Beef bre th very tender, then ſqueeze the broth 
from them a little and ſet them in a Diſh under 
the Leg of Mutton, when it is h2If roa fled, and fo 
let the Gravy drop into them, and when the Mut- 


ton 


is roa ſted ſerve them in a Diſh with it, with a 


lirtle freſh- butter and Vinegar, Garniſh your diſh 
with ſliced Onions and Parſley, and lome of the 


Turnips flic'd. 


Take a living Carp, land knock him en the 
Head, and open him in the Belly, -ake heed 


you 
and 


To ſlew a Carp. 


break not the Gill, pour in a little Vinegar, 
waſh our au the blood, bir it about with 


your Hand, and keep the blood ſafe, then put as 
much White Wine in a Pan or Skillet as will a& 
moſt cover, and ſet it on the Fire, put to it an Qs 
nion, cut in the middle a Clove, or leſs of Gar- 


lick, a Race of Ginger ſhred, a Nutmeg quarter'd 


a faggot or bundle of ſweet Herbs, and ; or 4 An- 
chovies, your Carp being cut round and rubbed 
all over with Salt, when the Wine, (into which you 


— 
an 


put a little Water) d th boil, put the Carpin, 
cover him cloſe, and let him ſtew up abouta 


quarter of an Hour, then put in the blood b. 
Vinegar, with a little Butter, ſo diſh up the 
Carp, and let the Spawn Milt, and Revert be laid 
upon it, the Liquor that boiled him with the 


Butte, 


* . - 
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Butter is the beſt Sauce, that is to be eaten a « 


& Bread. 
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broth : Garniſh the dith with Lemons and gratet 


To make 4 Marrow Pudding, 
Take a pound of. the beft Jordan-Almondy, 
bla ach em, beat em fine i» a ſtone vr wooden Mat- 


ound of ſi e powder Sugar, a Penny loaf Grated 
u meg grated a. pint of Cream, the Marrow o 


two Maurrow-bones, two Grains of Ambergreaſe,F 


mingle em all together, with little Salt, fl the 
Skins and boil them geatly as before, 


To make a Sack Poſſe1. 
Set a gallon of Milk on the Fire, with whole 
Cina mon à d large Maee, when it boils ſtir in a; 
half, or whole pound of Naples-bilket, grated 


very ſman, keeping it ftirring till it bois, then | 


bear 8 Eggs together, cafting the wh tes away; 


SE deat chem with a Ladletul of Milk, then cake the 


Milk of the Fire, and ſtic in the Eggs, theo put it 
on aga1®, bur keeping it ring for fear of Curd ing 
then mae ready a pint of Sack, warming it upon 
the Coals, with a little Roſe- Water, F aſon your 
Milk with Sugir, and pout it i to the Sack, in 
large 8 5ſon, d ftir it apace, then throw on a 
good deal of beaten Cinamon, and fo fer ve it up. 


To Haſh a Rabbit. | 

When your Rabbit is waſh'd you muſt tike the 
Fleſh from the Bones, and « ince 11 Sma'), th a 
put to it a litile (trong Broth, Vinegar or and Onion 
or 2, with ,r.ted Nutr eg. and let it 11 w up to- 
gether, then mince a handful of borled.. Parſley 
green with 2 Lemncot like Dice zd a few babe 
ries, put jt into the Haſhand Than t ltogethet, 


a0 when 14 enough, put 3 Ladlefuls of >weet- 


Butter 


tar (ot in braſs) witha little Roſe-Water, take af 


Ti 
er, 
ea ſo 


arniſh it with Lemon. 

To make an Artichoak ye. . 
Take bottom of 6 Artichoaks, boiled very ten- 
er, pat them in dich, od ſome Vinegar over cm, 
eaſon them with Ginger and Sugar. a Intle Mace 


dee 


you lay them in, lay ſome Marrow and Dates fliced 
nd a few Raiſins ot the Sun in the vottom, with 
by - ood ſto e of Butter, when it is half baked rake @ 
Ae Pin of Sack, being boiled firſt with Sugar, ard a 
Pee! of Orange, pur it into the Pye, and ſet it in- 
the Oven again till you uſe it. 


To make Marrow Paſties. 

Shred the Marrow and App es together, and 
put a little Sugar to them, put them into Puff-paſte, 
anſt Fry them in a Pan with freſh Butter, and ſerve 
hem up to the Table, with a little whire Sugar 
rewed on it, 

To make Green Sauce. 
10 Take a handful of Sree), beat in a Mortar, with 

O ipins pared and Quartered, with a little Vine» 
ar ard Sugar, put ir into Saucers, 

Or tate Sorrel, beat it and ſtamp it well ina 

ortar,ſque-ze ont the juice of it, and pur the eto 
little Vivegar, Sugar, and 2 bard Eggs Minced 
1 mall, a little Nutmeg grared, and Butter, let this 
Pon the Coals till it & Hot, and pour it into the 

Dh on the Sippets. This Sauce for Hen Veal an 


1 1 acon, E 
To Pickle Oyfters. 
iquor, waſh them clean and wipe them, add to 


hem 3 pint of fair- Water, and ha'f a pint of 
hire wine - vi egar, h ff an Ounce of whole Pep» 


* 
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Putter to it, and diſh it upon the Chines, and 
| 4 


hole, and put them in a Coffia of Paſte, when 


why Take quart ef the largeſt Oyſters with the 


er, an handful of Suct, a duartet of av on 


E 1 
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of Urge Mace, with. the Liquor of the Oyſte 
Strained, put all together in a Pipkin.cver a fe u. 
Fire, let them ſimpet together a quarter of z bet 
Hour, when the Oyſters ace enough you may ſaſe Yo 
2 take them up, and alſo put them in à litt fre 
fair Water and Vinegar, till tbey he cold, tiq on 
Pickle bailing a qua ter of an hour after. the Oy Eg 
ſters ae taken up; both being co d, put them ait, 
together. When you uſe chem, Garniſh your Dilffftic 
| with Barbertits and Lemois, andes lictle Mace it. 
Pepper, and put ia ſome of the Pickles” 
To make Scotch Caollops of Heal. . 
Cut your Fi et into very ' brokd; i] ces, fat ar Spi 
lean, not too thick, take 8 Eggs, beat them veq mir 
well with a littſe Salt, grate a whole Nutme Cre 
take a handiul of Thyme and ſtrip it, hen take ſtir 
Pouad of Sauſages, half a pint of ſewing Oyiteryor 
the largeſt, waſh and cleavſe them from: the Gif ſeri 
vel, then half Fry your Veal with ſweet: Euttet 
then put io your Sauſages and Oyſiets, then tal 
a quarter of a pound of Capers, ſhred them ve} 1 
ſmall with 3 Anchavies, diſſolved in white V t 
dad toir Vater, ſo put in your, Eg.c, ſhred Capi 
end Anchevi- , acts; d So, nden 
and ſtrew them in the Pau upon the Veal aud Fo 
lets, ſerse it with Sippets, with a- little BA Co 
ter and Vinegac, with Lemons fliced and BAH and 
- berries, with a little Salt, you muſt have a Ca 
to keep the Meat flicring, left the Eggs Curdy EF 


with the heat of the Fire, ſea 
| a ; II; ", Ma 
To make a rare white Pot, on | 


Take 3 pints of Cream,.,who'e Cianamon, 2 wit 
tle ſliced Nutmeg, ſet on the Creamiiand Spice Cla 
ſcald it, t+ke a penny Loaf and lice it very t 
take a Couple of large Marrow (bones, lay 
Marjow ſl ced on the bottom of the Diſh,” up 1 
ks 2 4 tl 
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the Marrow lay the Bread, then lay Raiſins of the 
Sun over the Bread, and lay Marrow again as 
beforez to the 3 pints of ſcalded Ci eam add nine 
Volks of Eggs, well beaten with Reſe-water, 
ſaceten the Cream with white Sugar, and take 
on the whole Cinnamon, and beat the Cream and 
Eggs wel), fill up a broad and ſhallow Ba ſon, & bake 
it, when it is enough ſcrape fiae Sugar on it, and 
ſtick it with red and white Muſcadine, and ſerv 

It. 4 

To make a very fine Cuſtard, 

Take a quart of Cream and boil it with whole 
Spice, then beat 10 Volk, and 5 whites of Eggs, 
mingle them witha little Cream, and when your 
Cream is almoſt Cold, put your Eggs into it, and 
ſtir them very wel}, then ſweeten it, and put our 
your Cuftard into a deep Diſh, and bake it, then 
ſetye it with French Comfits ſirewed on it. 


To bake Rabbits io be eaten cold, | 

When your Rabbits are Parboiled, take out a 
t“. one: you e419 well take ont, ard Lard them 
then cen 4.0011. Te; per Salt, Uievit, Watte 
and Nutme gs. With a good Quantity of Savcuty & 
Force Meat, then put them into your prepared 
Coffin, put in butter, and cloſe your Pye, ba keit 

and when it is cold fill it with Clarified butter. 

To bake a Turkey. 

Boil and Lard your Turkey when it is parboyl'd, 
ſeaſon ir with a little Pepper, Salt, Cloves and 


Mace, then put him into your prepared Coffin, lay 


as fl 
vice, 
ry! 
ay 
Vp 

ti 


on butter, and cloſe it, put the Head on the Top 
with your Garniſh, then bake it, and fill it with 
Clarified- Butter when it iscold, % 


» To bake a Gooſe. | 
Break the benes of ycur Goole, and * 


* * 
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him then Seaſon it with Pepper, Salt, and a lirthhou 
Cloves and Mace, if you p caſe, you may bake 
Rabbit or two with it, hecauſe your Stubbie-Geclqh: 

are very Far, and your Ra bit; very Dry, you nee 
not Latd either; Bake it in good hot Zutter · Paſt: 


. 8 To make Apple Pye to Fry. 
Take about 12 Pippigs, pare then, cut them 
and almo cover them with Water, and almot 
a pound of Sugar, let them voil on a gentle fire 
© cloſe Covered, with a ſtick of Cina mon, mince 
Orange peel, à hitle Dill-feed beaten and Role 
water, when this is cold and ſtiff, make them i 
to little Pafties, with rich Paſte, and ſo fry then 


To make a rare Dutch Pudding. | 

= Take a pound and a haf of freſh lee,. all Lea 
with a pound and a quarter of Beef -ſuit, both. ſlice 
very ſma'l, take then a flale half prnny-l02f and gret 
in it a bandful of Sage, a little winter ſavoury, 4 
4 little Thyme, for:d all thoſe very ſmall, take 
Eggs, half a pint of Cream, a few Cloves Nutmeg 
e Mace and Pepper, finely beaten ming/e them alt 
ther very well; with a litile valt, roul-it up tog eth 
in à green Collwort-Leaf, and then tye it up bard i 
.@ Linnen-clotb, Garniſh your diſh with grated Bread 
end ſerve it up with "Muſtard in $aucers, 


1 To make Sauſages 
Take Pork, more less than fat, mince it et. 
© eecding ſma | tegether, then take port of the 
Fleak of Pork, which is the ſuet, in pieces about 
the bigneſs of your fi ge ſea ſon each a part with(F'"! 
ſage minced, good tt-1e of Pepper and Salt, wit 
ſome Core and Macc mixt in the ſeaſoning eac! 
of them, then take ſmall ſheeps Guts avd cleanſe 
them (fume uſe Capons- guts) and fill them wit! 
| | | you 
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2 lirtlehour Funnel, always putting ſome of the Fleab he- 
bake q veen the minc'd. If you have ir 1eady, you may 
-Geclq:inkle a little Sack on the Top of the Saulage 
u nee Heat, and it will make the better, 
Paſt: - | 

To flew Beef in Gobets the French way, 
Take a Flank of Beef, or any part but the Leg 


ith ſome Gobets of Fat, and bortin a Pet ot Fip 
in, with ſome fair ſpring-Water, ſcum it Clean 
Ind after it kath boiled and hour put to it t a+rors 
WFarſnips, Tu nips, great Oni ns, (ome- vat, Cloves 
ilace and whole Pepper, cover it cloſe ar d ſtew it 
Wl ic b- very tender, and half and hour before irs 
ady, put it i: to ſome 1 hyme, Parfley Winter fa» 
pury, ſweet Ma jorum, Sorrel and Spinage, b ig a 
ttie bryiſed with the back of a Ladie, with ſome 


gail to the Tabie Hot: Garniſh it with Grapes 
(berries, or G olebetries, or elſe Spice, the 
zake ttom of boiled Arrich-ak-, put into het But 


eg, and grated Nutmeg,garviſhed with Barberries 


eth To Loil Ro ich or Dace, with all manner of Sruce, 


Brea Take your Roach or Dace, and having (crap'd 
th ir Scales very Clean, throw them to ſome 
hite Wine Vine zar, ard let then he and hour 
two, then take them and drv them wel, with @ 

it et ch, and flower 'em lay them over aclear Fire, 

F theſed turn them often, ſo broiled, you may ſerve them 

aboutſÞ +1th Oytters, or Muſhcoons, garniſh with Bar- 

wit! tries and Lemon. | ' 
wit . boil Perches. 

each Let your Liquor Boil, and your Pan be ſcafon'd/ 


eanſeFith 2 little White Wine, Gravy and Vise- 
with! with g grated Nutneg, ard almeſt boil it 
y ou 5" # * 


- * „ 


Over 


E 


Wt it into ſlices or Gobe t-, as big as Fullers Eggs" 


atet · Hine, then diſh it on fine Si ppets, and ſer vs 
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over a Chating-diſh, then pour ſweet Butter over 
it, Garniſh it with Barberries, and ſliced Lemon, 

| To Boi Eelet. | 

Cut the Eels and fiew th m, u hen theyare laſt 
done, beat a little Ale wich Vinegs', aug put if 
the Liquor with { me Parſley and ſweet He bs diſh 
them and ſer ve them up in their Broth, with aut 
little Salt. Int 
To boil a Chin: of Beef pemdered. Fa c 

Take either a Chine, Rump, Sutloin, Briſfethd C 
Rib, Flank, Buttock, cr Fillet of Beef, and givetead 
them in the Summer a Week's powdering, inflht it 
Winter a Fortnight, you may fruft them or lettch!: 
them be plain, if you ſtuff them do it v ith all man 
ner of ſweet Herbs, with fat Beef mincsd, and; fi 
ſom: Nutmeg, ſerve them on brewis, with Roots 
or Cabbage boiled in Milk, with beaten butter, N qu- 

aut] 
To make a barſo of Capon or Pull:1* 4 pc 
the 
-Takea Capon or Paitridgey or Hen and Toafthter, 
them. and being cold, mince the Brains & winghoa k 
very fine, and tate the Legs and rums whole th ir 4 
be cat honaded, then put ſome ſtrong Mutton broth i 
or good Gravy, grated Nurmeg, a great Onion + h; 
Salt, then ftew them in a large Earthen Pipkin, offrbe 
Sauce-Pan, ftew the Rumps and Legs in the ſame 
firong broch, in another Pipkin z then rake ſome 
lighe French Bread clipt, and cove: the bottom of 
the Diſh, ficep the Bread in the ſ{»m* broth or good 
M utron Gravy, hen pour the Haſh on the fteepet 
Bread, lay the Legs and the Rumps on the Harſh; 
with ſome fryed Oyſters, ſliced Lemon, and Lei. 
mon- prel, the juice of an Orange, and Volks 0 
Eggs ftriined, and beaten butter, Garniſh the 
Diſh with carved Oranges, Lemons, kc. Thus you 
may harſh any kind of 50, | 
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To Drei @ Cods- Head. N 


2 


Cut of the Ceds-bead beyond the Gille, that 
yu may have part of the ody with it, boi it in 
at r and dat, to u hic you may add half a: 
nt of the bei: White- Wine Viregar, the Head 
zul de litt © gore tba cove ed; before you put” 
neo the Fiſh-Cettic, rake 2 quort of the biggeſt 
dciea:eft Oy ers, and a turch of wet Herbs 
d Onions, ad pur them ito the Mouth of they 
esd, with a Pack-thie-d bind the Jaws f.ſt and 
t it into a Net. or Napkin, after that you have 
cht ard aſht :t very clean; When it is boiled 
heb, take it up, ard (ct it a crying ever '@ 
ha fi g d'fh of © cals, then take the Oyſters Li- 
% 4 Aus hovies, and a fliced Onion, put to em 
quarcer of a Pitt of White-Wine, a ſufficient 
autity of ſweet butter, and welr chem toge ther 
4 pour it on the Cod's Headz flick all, or moſt 
the Oyſters upon the He d, or where they will 


Fer, ard Garniſh it over with tbem; and ſet it 


baking upon the Table, ſome grated Nutmeg, 
it fin, which indeed has a pleaſant Flavour, 
il i- offcnfive to the Stomach and Head,” Garniſh 


ebimef the Diſh with Lemon, interſpers'd with 
rbercies, and ſliced bay-leaves, : 


To boil a Widgean or Teal. 


Parboy! your widgeon or Teal, and then ſlick 
whole Clove in their Breafts, put into their 
lies a little Winter Savoury, cr Parſley z 
il them in 3 Pipkin by themfelves ; thicken” 
with Toaſts, ſeaſon it with Verjuice, Sugar, 


Tad a little pepper; Garniſh your Diſh wien 


berries and Proans, ard ſo ſerve them. Some 


is them alter the ame Manner of a j 


£4 


l 


l 


4 


4 


| 


4 


da uſe the ſame Sauee. And this grownRnt 


Oven, and when hak'a ſerve it hor, 


theo fry them into beef- ſuet, and garniſh your di 
with (agar, ſerve them always at the fir Courſe, 
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Faſhion, 6 
To make a Veal Pye. 

When your Paſte is failed, then cut your 
Leg of Veal iato piece,, and ſeaſon it with Pepper 
Nucmeg and Salt, with ſome whole large Mace 
and fo lay i: in your p'epared Coffin, with goo, 
ftore of Raiſins of the Sun, and Currans, and fil 
it up with ſweet Butter, then cloſe it, and ſet in ti 


| To make @ fry'd Pudding. 
Take grated bread, Currans, Cloves and Mace 
wich beef ſuet and ſugar, and one yolk of and Egg 
beaten, mix all we! rogether, and make iato flat 


To bake a Brea'! of Veal, 
Firſt parboil it and take out the long Bones, an 
% lay it in a Diſh in Vinegar two or three hour 
ther take ir out and ſeaſon it wich Pepper, ant 
Sa t, and lay in a thin fine paſte, witk good ſore 
of flae ſwezr Butter and Marrow, then bake i 
then put in ſome juice of Oranges, avd ferve it ho 


To make Piſte for all manner of Tatts. 
Take very {weet Butter, and put it into fair 
Ware ,avd ma ke it boil on the Fre, then take the 
fi» f flower, you can get, and mixt them well tog 
ther, till it come to Pa fte, and ſo raiſ- it; but i 
you doubt that i wil not be ſtiit enough, theo you 
may mixt ſome Volks of Eggs with it, as you tem 


per all your ſtuff together. 
* £5 "- 4 
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To mais a Bald Pud ling, 


Fg Grate a Pcnay Loaf, and put thereto more 
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net thin bread minc'd ſmall, with ſume Nutmeg 
zud Sugar, and two yolks of Eggs, temprring it 
only with Reſe-water, then butter a little lewter 
TJ Piſh in the bottom, and put your ſtuff aſter it is 
Lell tempered therein, then dake it, when *tis bated 
fic it up from the bottom of the Biſh, and ſo tuin 
th: underſide uppermofſb, then ftrew ſome Sagar 
upon the brims of the Diſb, and ſerve it firft to 
th: Tabl:, 

To toil Sparrows, Larks, or other ſma Birds. 

Take a Ladleful of firong Mutton-Broth, a little 
whole Mace, and a bandful of Parſley, put ina 
little Winter ſavoury, ſeaſon it with Verjuice, Su- 
rar, and a litcle Pepp-r, thicken it with a ſpoonful 
Jof Cream, and the yolk of an Egg 


To boil a Capon with Aſparagus. 

Bail your Capon oc Chicken 1a fair Water, and 
ſome Salt, then put in their bellics a little Mace, 
chopped Parſley and ſweet Butter, beirg boiled, 
ſerve them on Sippets,and put a little of the Broath 


— on them: Then have à bundle or two of Aſpata- 
e eus boiled pat in beaten butter, and ſerve it on 


poll our Capoa or Chicken. 


To boil a Canon with Sage and Parſi 7. 

Fitſt boil it in "Water — Salt, hen doit ſome 
Parſley Sage, 2 or 3 Beggs hard and chop ttem'; 
chen add a few thin flices of manchet; and few 
alrogether, but break not the ſlices of bread ; few 
them with ſome of the broath wherein the Capon 
ten boils, ſome large Mace, butter, a little White-wine 
cr Vinegar,with a few Barberries or Grapes; diſh 
up the Chickens on the ſauce, and run them over 
with ſweet butter, and Lemon, cut like Dice, the 
* Pee) being cut like ſmaY Laid, and bol « lite 
ſet} Peel with the Chickens. ©?” | os 
| E To 
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PD fry Rabbits with ſweet Sauce," 
F Cut yoor Rabbit in pieces, waſh ir, and dip it 
well in a Cloth, take ſome freſh butter, and fry the 
Rabbit in it, when your Rabbit. is a little more 
than half frycd, take a little Vi ggar, freſh buster 
and Sugar, melt it together, and 10 lecve it with 
Sippets, the Diſh garniſhed with flowers, Tc, 
J make Geoſeberry Cream. © 

Firſt boil, or you may preſerve your Gooſeber. 
Ties, then having a clear Cream boiled up, and 
ſeaſoned with old Cinamon Nutmeg, Mace, Sugar 
Roſeewater,. and Eggs, diſhit up, and when it is 
cold, take up the Gooleberries with a Pin, and ſtick 
them in rounds 2s thick as they can lye upon the 
ſaid Cream, garniſh your diſh with them, and ftrew 
them over wich the fineſt Sugar,and ſerve them up, 


" To make a Quaking Pudding. 
Take quart a of (weet Cream, and near half a 


| 1 pound of Almonds blanched, and finely beaten, 


then ſttain them, and boil it with large Mace, and 
and ſcaſon it with Roſe-water and Sugar, then 
take 10 Eggs, and s of their whites well beaten 
With ſmall Cinamon, and 2 or 3 ſpoqhfuls of flow et 
mix all well together, and make it of the thickneſs 
of Butter, then wet a cloth and rub it with Flower 
tying your. Pudding round therein, and boil it in 
Beef Broath 2 hours, take it up aud put a little 
White - wine, Sugar, and ſliced Nutmeg into a Pew- 
ter Diſh, and put your Pudding into it; then ſcrape 
foms lugar on the brims and ſerve it. 


. ' Th, ſoice 4 vane Pig. ad 2 7 | 
Seald a young Pig, bail it in fair. Water and 
Weite - winé, put theteto ſome bay-leavet, ubole 
Ginger, and Nutmegs quartered, and a * 

5 5 ovel 
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Cook's Guide. «7 
Cloves boyl it thoroughly, and let it lye ig 18 
ſame Breath in an Earthen pot. 


To make Pilonian Sauſages. f 
Take the Fillets of a Hog, chop them very 

ſmall wich @ handful of Red-ſage, ſeaſon it hot 
with Ginger, aud Pepper, then put it into a great 
Shzepz Gut, let, it lye 3 Nights in Brine, then 
boil it, and hang it up in the Chimtey where fire 
is uſually kept. I keſe Sauſages will keep a whole 
Year, and are good-tor Sallets, or to girniſh boil 
Meat, ortoreliſh a Glaſs of Wine, 


To keep Salmon freſb a whole Mojith. | 

Firft bail your Salmon as uſually, then put it ig» 
to an Earthen pot, and eover it in good White 
Wine Vinegar, putting there to a branch of Roſe» 
maty, and keep it very cloſe covered, and fo you 
may keep ir, that it will retain its perfect taſte and 
delicacy for one Month or more. . Y 


To make Tender and delicate Brawn. 

Put a Collar of Brawn ina Kettle of Water, aud 

ſet it in an Oven, as for Houſhold-Bread, cover 

it cloſe, and let ir ſtand as long as you do Bread, 
aud it will be excellent Braus. | 


To keep. Powdered Beef after it is boiled ſweet 3 or 6 


Weeks, 


W hen your Beef has been powdered a fortnight,” 


then boil it well, and dry it with a Cloth, and 
wrap it in dry Cloaths and put it into ſome 

ot Veſſel, apd keep it cloſe from the Ait, by Paſte 
ing ſome Paper round the Edges: of the Veſſel it is 
ep ſound; 2 or g Months, 
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To dreſs Neats Tongue* and Ullers, 
When they ate boiled enough in Beef breath, 
and ſcum'd, you muſt have Turnips ready boiled, 


cut ia pieces and-ſoak'd in Butter,or eiſe Ccllitiw- 


ers and Carrots, or all of them, then put the 2 ur- 
nips all over the bottom of a large Diſh, then ſlice 
dut the Tongue, and lay the fides one aga inſt ano- 
ther, ſlice the Udders, and lay tham between, 


oppoſite ta one 2nother,Garniſh-the Coliflowers all 


"over them, and the Carrots vp and down between 
the Coliflowers,anq Barberries and Parſley cn the 
brim of the Dim. | 
To make Pannado. 

Take a quatt of Water, and put it on the Fire 
in a Skillet, then cut a 10ul into ſmall ſlices, as thin 
"as Wafers, lay it ona diſh,on a few Coals, then 
put it into the Water, with to handfuls cf Currans 
pick'd and waſh'd, a little large Mace, when it is 
enough ſeaſon it with Sugar and Roſe-water,' 


To make Liver Puddings: 
Take the Guts of a young Hog, waſh chem very 


the Liver of the ſame Hog, arid boil it till it will 


rate, then grace it vety {malt and fine, take to che 


Weight of the Liber almoſt the” Weight” of Feet. 


ſuet, ſeaſon it with ſalt, clayes, mace, and nutmeg 


finely beaten, a Penny -loxf grated; #  paund” of 
the beſt White ſugar, +twb Pound of Currans, a 
pint of good Cream, à quatter of a Pint of Roſe- 


water, 3 Egge, mix all together to ſuch # thickneſs 


that you may fili the Guts, then pridk them epd 
put them into boiling/Wajery and keep an'even 
fire for half k quarter bf eh Nut, Hen! rake chem 
up and lay tbem up ſtruw, Femme have a odre 
not to tye them to hard, nor to ſlack, leaſt they 
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th, To male a rare Citron Pad ling. 
led Take a Penny Loaf and grate it, a p.nt and a 
ha'f of Cream, half à dozen of Eggs, one Nut- 
tur-J meg ſliced, a little Salt, an ounce of candid Citren 
lice Þ lice d ſmall, a lisle candid Orange pee! ſliced, 3 
ano - ounces of Sugar, put theſe into a wooden Diſh 
een, | vet! Flower'd, and cover it with a cloth, and when 
rs all the Water hoileth put it in, boil it well, and ſervs 
ween it up with Roſe Water and Sugars and ſtick it 
the with wafers or blanched Almonds, | 


' Ty bake a, Gammon of Baton, 

Fire] Water it frelh enough, and ſeeth it as tender 
thin} as you may to handle it and thea pull of the Skin 
then Band ſtuff jt with Parſley, Penny royal, Thyme, 
rats Majorum, Marygolds, Camomile and Sugar, chop 
it uten (mall and ſeaſon them with Salt and Pepper, 
b Cloves, Raiſins, yolks of Eggs had Roaſted, t hes 

fuf your Bacon, and cut off the lean, and mince 

it ſmall, and take a hindful of your ſtuffing and. 
very mingle it with 3 or 4 yolks of raw Eggs, aud the 
take ¶ put it upon the Gammon; then cloſe onthe Skin a "© 


will gain, and cloſe it in Paſte, _ ; 
} the £2 15 * m p 
ect. To boi TWaoJcicks or ur, 


meg Boil. them either in firongbroath, or in Water, 
4" of ind Salt, and being boiled take ont the Guts, and 
, a bop them, imall with the Liver, put to it ſome 
ole - Itcrembs of grated, white Bread, a little Cock · hteth, 
ne and ſome large Mace, fiew them together with 
epd $/ome Grayy, ben diſſolve the yolks of 2 Eggs in 
ven om: Winc- Vinegar, and then a little grated Nut- 
em meg, and u hen you are ready to diſh it, put in 
de Ihe Egg, 4od ſtit it among the ſauce with a linje 
hey Bitter diſh them on es, and tun the Sauce 9s 
| 3 . Ver. 
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_- Ye them wi h ſome beaten buttet and capers, 4 
SF Lemon minced ſmall, Barberries or whole picked 

—_ Grape:, T 


* 
= 
* N 


h To moke « mad: diſh of Apples. | 


Put on your s killet of Water With ſome Curran Fill 
a @ boiiing, then Pare about a dozen Pippins, and 
eut them from the Core into the fad ater when 
they are boiled tender put them into 2 Cullender, 1 E 
when the Water is drained from them put em into] He 
a difh, and ſea ſon them, but tay till they are cold, | and 
le ſt it melt your Sugar, Roſe-Water, Cina mon and] wit 
Cartaway-ſeeds, then roul our 2 ſheets of paſte, Ha 
put one into the diſh, bottom and all over the brims for: 
then lay the Apples in the bottom, rcund and high, anc 
wet it round, and cover it with the other ſheets, fort 
eloſe it, and carve it about the brims of the diſh} kee 
as ycu pleaſe, pick it, and bake it, ſcrape ſugar bat 


upon it, and ſerve it up. bo 
1 Nan c litt 

* To male a Fool. a 
pe. 


Set two quarts of Cream over rhe Fire, let it w: 
= boil; then take the yolk, of 12 Eggs, and beat 'em ing 
8 very well, with 3 or 4 ſpoonfuls of cold Cream, yo 
dad then ftram the Eggs in a Skillet of hot Cream, te. 
| Airrirg ir all the time to keep it from burning then be 
ſet it on the fire, and let it boil'a little While, fl. 
but keep ic firing for fear of burning then take m. 
ic off, and let it ſtand and cool, then take 2 or; 
1 ſpoonfuls of Sack, and put it in the diſh with 4 ot 
1 5 Sippets, ſet the Sippets a dryi- 240d when they 
are dry that they hang to the" diſh! ſwreten the 
Cream and pouc it into the diſh lofrly, becauſe the 
Sippets, ſhall not riſe up ; this-wilF-make 3 diſhes 
Whea it is cold it is fir to be eaten. 
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To boil Flounders or Facks the befl way... 
Take à pintof White wine, the Tops of young 


Iruypme, ard Polemairy, a litle whole Mage, à li- 


tle who'e Pepper, ſcaſon'd with Verjuice, Salt, and 
a lictle (weer ButtEr, and ſo ſerve it, you may dq 
Fiſn ia the fame Liquor three or four Times. 


Toy boil a Haunch Fen'ſcn. | 

Firſt ſtuff your Veniſon with a handful of (weet | 
Herbs ard Parſley minced with a little Beef-Suet, 
and yo!ks of Eggs boiled hard, ſeaſon your Ruffing 
with Pepper Nutmeg Ginger, and Salt, put your 
Haunch cf Veniſon a boiling, being powdered be- 
fore, then boil up 3 or 4 Collifluwers in ſtrong broth 
and a little Milk, when they are boiled, put them 
ſo / th jntoa Pipkia. and to them drawn Butter, and 
keep chem warm by the Fire, - the boil up 2 or$ 
band ſul of Spivage in the ſame Liquorz when is 
boi''d up pour out part of the broth, and put i 
little Vinegar, and a Ladle ful of ſweet Butter, and 
a grared Nutmeg, your dith being ready wich Sips 
pets in the batom, put on your Spi age round to- 


wards your diſh fide, then tike op the Veniſon, be. 


ing boi ld and put it in the middle of the Diſh pùt in 
your Colhfiowers all over ir, pour on your Sweer but 
ter over your Collifl»wer:, and garniſh it wuh Bar- 
berries, and the brims of the Diſh withgreen Pars 
le y miuced; Cabbage is as good, done in the fame 
manner as Colliflowers, 


To make an Eel-Pye, , 
Waſh, fles and cut your Eel in pieces, put g 
them a Handful of Sweet Herbs, Parfley mingd 
with an Ogo, Seaſon it with fepper, Salt, Cloves 
Mace and Nutmeg, and having your Coffin made 
of gold Paſte, put them in, and ſtrew over them a 
E | handful, 
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ther, or elſe. an Onion, Water ard Pepper. 
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handful ef Curtans, and a Ie mon cut in ſlices, then 

put an Butter, and cloſe the Pye, when it is baked 

Put in at the Funnel a little ſwcet Butter, White. 

Vine Vigegzr, beaten up with a couple of yolks of 
Eggs » 


To male a Warden er Pear Pye. 
Bake your Wardens er Pears in as Oven witha 


little Water, and a go:d quantity of Sugar, let them 


not be fully ba ked, by a quarter of an Hour, hen 
they ate culd make a high Coſſia, and put them in 
whole, adding to them ſome Cloves, whole Cinna- 
mon, Sugar with ſame Liquor in the pot, ſo bake it, 


To ſtew a Trout, 

Take a large Trout fair Trim'd and Waſh it, put 
it into a large Pewter diſh then take half a Pint o 
fweer Wine, with a lump of Butter, and alittle 
Mace, Parſley, Savory and Thyme, mince them all 
Tma!!, and put them into the belly of the Trout, 
and lo let it ftew a auarter of an Hour, then mince 
the yolk of an hard Egg, and firew it on the Trout, 
Tay the Herbs about it, ſcrape on ſugar and lei ve it 


— 


is To make Saute for Pidgeons, 

* 'Melt ſome Vinegar and butter together, and roaſt 
” fome Parſley in the Belly of the Fowl, or elſe Vine- 
Leaves, and mix it well together and pour it on, 


A general Suuc: for Wild Fowl. 

The moſt.general Sauce for Wild Fowl roafted, as 
Ducke, Mallard, Widgeons, Teal, Snipe, Sheldrake 
Pfovers, Puets, and the like is only Muftard and 
. Vigegar, or Muſtard and Verjuice mixed toge+ 


To 
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ef Boil your Udder very wel, thep ſtick it thick al 

rer with Cloves, and when it is cold ſpix it and ay. 

tto the Fire, and bafte it very well with ſweet 

hutter, and when it is ſuff ently :oafted and brown, 
thaw it from the Fire, and put ſome Vinegar and 
hemfputter on a Chaffing-diſh ot Coals, and crumb in 
hea ſomes white Bread, and boil it till it be thick, then 
n i put to it good ſtore of Sugar and Cinamon, and 
„Da- putting it into a clean diſh lay the Eows Udder 
e it. therein, and trim the ſides of the diſh with ſugar, 
aud ſo ſer ve it, | | 


To make a Spinage Tart. 


.4 
Take of good Spinage and boil it in White-wine 
til it be ſoft as Pap, then take it and ſtrain it all 
ut, Jin a pewter Diſh, not leaving any unftrained, put 
Dce Ito it Roſe-Water good ſtore of Sugar, and Cina- 
ut, mon, and boil it till it bel as thick as Marmalade, 
eit then let it cool and afcerwards fill ycur Coffin 
to adorn it, and ſerve it, ic will be of a green Co- 
lour 
, To make 4a Rice Tart, 


ne- Pick your Rice very Clean, and boil in ſweet,” 
Cream till it be very ſoft, then let it ftaod and cool 
put to it good ſtore of Cinamen and Sugar, ang 

the yolks of 4 couple of Eggs, and ſome Currans, 

23 ftir and beat all well together. Then having 
ke made 2 Coffih as for other Tarts put your Rica - 
nd I therein, and ſpread it all over the Ccftha, and 
e. break many ſman bits of ſweet butter upon ic 
over, ond ' ſcrape ſome ſugar over it, then cover 

To I ths Fart and bake it, and Terve it a: other Tar. 
* * E 5 2 | | _—_ To. ” 
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x To make a Codling Zart. 
Take Green Apples from the Tree, and Ccddleff (oy 
em in ſcalding Water, without their b,cakiog, 
then Peel the Skin from them, and ſo divide em 
into ba lves, and cut out the Cores, and ſo lay 'em T 
into the Coffin, and as in a Pippin Tart, and be- rart 
- fore you coverit, when the Sugar 15 Caſt in, prin kle I het 
2 good ſtore of Roſe-water on it, theo clolc it, da qhre 


das in the Pippin Tarr, wit! 
. $3 > | q 9 ſtot 
N To make @ Pippin Tart. and 


Take of the faireft Pippins and pare them, and pee 
then divide them juſt in halve:, and take out the I ©, 
Cores clean, then roul the Coffin flat, and taiſe à 1 eh. 
fmall Verge of an Inch or more high; lay the Pip- Kor 
pins with the, hollow fide downward, cloſe oe 
another, then put in a few, Cloves, a ſtiek of Cin- 
na mon broken, and a little p:1ege.of Butter, cover 1 
all clean over with Sugar, and ſo covert the Coffin, Ian 
and bake it as other Tarts, when it is baked, boil I yr, 
ſome butter aud Roſe-water together, and anoiot I Sal 
the Lid all over with it, and then ſcrape, or ſtrew hol 
on it good ſtore of Sugar, and ſo {ce it in the Oven I Cit 
again, and then ſerve it up, | 7 it. 


To make a Cherry Tart, | 

Take the faireſt Cherries you can get, and pick 
them clean from leaves and ftalks, then ſpread out 
your Coffin as for Four Pippin-Tart, and cover, 
the bottom with Sugar, then cover the Sugar all 
over with Cherries, then cover theſes Cherries wi h 
Sugar, ſome fficks of Cinamon anda -few Cloves 
then lay in more Chercies,. Sugar, Cinamon and 
Cloves, till the Coffin be filled vp, then cover 
it and bake it in all points as the Codling and Pip- 
pia-Tarts, and ſetve it. In the ſame manner you 


* 2 7 may 
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may make Tarts of Gooſe-bercies, Strawberries, 
Rasberties, Bill-b{rcies, or any othet Berry what- 
ſoe vet. | 


To make a minced Pye. 

Take a Leg of Mutton, or a Neats tongue, and 
parbvil it weh, the * uiton being cut fromthe bone 
then put to it 3 pound of the beſt Mutton-ſuet, 
ſhred very ſmall, thea ſpread it abroad and ſeaſon it 
with Salt, cloves, and Mace, then put it to a good 
ſtore of Curtans, Railias and Fruans, clean waſhed 
and picked, a few dates ſliced, and ſome Orange 
peel, then being all mixt topether, put it into a 
Coffin, and only Coffins, and ſo bike them, and. 
when they are ſerved up open the Lids, aud ſttes 
fiore of Sugar en the top of the Meat and Lid, 


To make aCalves Foot Pye. _ 1 

Boil your Calves Feet very well, and then Pleh 
all the Meat from the Bones, when it is cold 
ſhred it as ſmall as you can, and ſea ſon it with. 
Salt, then cloſe up the Cetha, and leave a vents 
hole, put in ſome Liquor, made of Verjuice, ſugar 
Cina mon and Butter boy led together, and ſerve 
ic. : 


To make a Tanſie.. 

Take a certain number of Egge, according to 
the bigneſs of your frying pan, and break theny 
mto a diſh, taking away th: white ot every third 
Egg, then with a ſpvon take away the little white 
Chicken knots, that Rick upon the yolkt, then 3 
little Cream beat them yery well together, then 
take of green wheat Blades, Violet Leaves Straw 
berry - Leaves, Spinage and Succory,'of cact a like 
quantity, and a fen Walgut-Trce-Buds,. Chop and 


beat 
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BO2 The Compleat 
beat all theſe very well, and then ſtrain out the 
Juice, mix it then with a little more Cream, putt 
it the Eggs, and fiir all well togetber, theo put i 
a few Ciumbs of fine grated Bread, Cinamon 
Nutmeg, and Salt, then put ſome ſweet Butte 
dato a frying Pan and as foon as it is m:Ited put it 
the Tanſie, and fry it browa without burning arc 
with a diſh turn it into the Pan, as occaſion ſhall 
Yerve,. fixew good ſtote of Sugar on it, and ſervei 


. 


To [lew a Pike, 

After your Pike is dreſ} and open in the back 
and laid Flat, as if it were to Fry, then lay it 
in a large Diſh put to it White-wine to cover 
it, ſet. it on the Coals, and let it boil gently, if 
the Scum arile take ir off, then put to it Currans 
Sugar, Cinamen, Barberries, as many Pruans az 
Wil. garniſh the diſh, then cover it cloſe with 2. 
nather Diſh, and let it flew till the Fruit be ſoſt 
and the Pike enough, then put to it a good piece 
of weet Butter, with ſcummer take up the Fiſh 
and lay it on a diſh with Sippets, then take a 
couple of yolks of Eggs only, and beat them to 
gether well, with a ſpoonfu} of Cre:m, and ay, 
Joon as the Pickle is taken cut, put it into the 
Broth, and ftir it excecdingly, to keep it fron 
Curdiing, then pour then Broth upon the Pike, ard 
Trim the ſides of the Diſh with Sugar, Pruans, 
and bParberties, with ſlices of Oranges and Lemons 


- and ſo ſet ve it up. 


I” To roa/t. Veniſon 

If you would. Roaſt any Veniſon after you have 
E waſhed. it, and cleanſed all the Blocd from it, you 
muff (!ick it with Cloves all over on the ow-lide, 
and. if it be Lean Lard it with either Mutton or 
” | * j Pork 
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the Pork Lard but Mutton is the beft, ther Spit ic 
ut add roaſt it by a ſoaking Fire, then take Vine - 
ut iff par, crumbs of Bread, and ſome of the Gravy 
mon that comes from the Veniſon, and boil em well 
utteſf jn a diſh, then ſeaſon it with Sugar, Cina mom, 
ut inf Ginger and Salt, and ſerve the Veniſon en the 
ard Sauce, when roaſied enough. 
ſhall To Roiſi a piece of Fre Sturgeon. 
ver} Stop your Sturgeon with Cloves, then ſplit it 
and let it roaft very leiſurely baſting it continu. 
ally, which will take away the hardneſs, when it 
is enough, ſerve it upon the Vegiſon ſauce, with 
ack} Salt only thrown upon it. 
y it To boil a Gurnet or Roach | 
ver Firſt draw your Fiſh, and then either ſplit it; 
> if or Joynt it open in the back and Truſs it round, 
ens then waſh it clean, add boil it in Water and 
21 Salt, with a bunch cf ſweet Herbs, then rake it 
12-Yup in a la-ge diſh, and pour into it Verjuice, 
ſoit } Nutmeg, Butter, ind Pepper, after it hath ſte wed 
ece Ia little, thicken it with the yolks of Eggs, then 
iſn Ntemove it het into another diſh, and garniſh it 
* a with ſlices of Oranges, and Lemons, Barberries, 
to Pruaus and ſugar, and ſo ſerve it up, 
as To make a Carp Dye. 1 | 
he | Afﬀter you have drawn and waſhed, and ſcaled 4 
on fair large Carp, ſcaſon it Pepper, Salt, and Nut- 
rd meg and put into a Coffin, with good ftore of 
Ns, | feet Butter, and then caſt on Raiſins of the Sum 
0s the juice of Lemons, and ſome flices of Orange. 14 
peels, and then ſprinkle on a little Vinegar, clcſe. . 
it up and bake it, 
To make a Chicken WB 
re Afcer you have truſt your Chickens, | then. 
du break their Legi and Biesſt Bones, and raiſe 
e, | your cruſt of the beſt Paſte, lay them io a Coffin 
or dleſe together with their Bodies full of Butter,” 


and. 
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E and then lay upon them, and uulerneath them 


| about it, and boil it. 


big and boiled, do make a very good Pudding. je 
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Cucrans, great Raiſins, Prune, Cinamon, ſugar, 8 
whole Mace and Salt, then cover all with good 


ſtore of Butter, and ſo bake it, then pour into it 1 20 
W hite- Wine, Roſe-water, Sugar, Cinamon and 72 
Vinegar mixt together, with the yolks of 2 or 3 | © 2 
Egg: braten amongſt it, and ſo ſerve it. ad. 
To make an Almond Pulling. dt 
Take two pound of blaoched Almonds, ant * 8 
beat them (mail, put thereto ſume Roſe-watet and a7 


Ambergreeſe often thercinto, as you beat then, 
then leaſon it wich Nutmeg and Sugar, and mix r 
t hem with grated Eread, Beef-ſuet, and 2 Eggs, 
and. ſo put it into a Diſh, tying a Cloth round — 


N To male a Rare F igaſy. 

Take young Rabbits, young Chickens, or a 
Rack cf Lamb, being cut one Rib trom another, 
and Parboil either of theſe very wel), in a frying- 0 
Pin, with a little Water and Salt, then pour the 


Water ard Salt from it, and fry it with ſweet But- and 

ter, and make ſauce with 3 Volks of Eggs beaten 1“ 

well, with 6 ſpoonfuls of Vecjuice, and a little ſhred Put 

Paiſley, wich ſome ſliced Nutmeg, and ſcaled Gooſe with 

bercies, whea it is fryed, pour in all over the Meat * 
and ſo let it thicken a little in the Pan, then lay 

it in a Diſh with ſauce and ſerve it. 1. 

. To make da 0atmeal pudding. then 

Take a pint of Milk and to it a pint of large ore 

” Oatmeal, let it fland on the Fire till it be tcald- £5 * 

ing Hot, let it ſtand and ſoak about half an Hour, — 


then pick a few ſweet Herbs and ſhred them, an d 
Put io half a Pound of Suet, and about 2 ſpoonfuls det 
of Sugar, and three or four Eggs, theſe put in a 


>. 
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To make an Almond Teri. 

Raiſe an exce dent good Paſte, with 5 Corners 
an Inch deep, then take ſame vianched Almonds 
yery finel, beaten ui h Roſe water, take a pound 
of Sugar to a pound of Almonds, ſome grated Nut- 
meg, a little Cream with fixain'd Spioage, as much 
as will cover the Almonds Green, fo bake it with 
a gentle beat, in a Oven, dot ſhutting the doo, 
draw it, and Rick it witha Candid Orange, Cicron, 
and put in Red and White Mu'cadine, hn 

| Jo bot] Fidgeons with Rice. 

Boil your Pidgeons with Matton Broth, puttiog 
ſueet Herbs in the Bellies, then take a little Ries 
and boil it in Cream with a little whcJe Mace, ſea. 
ſon it with Sugar, lay it thick, on the Breaſts, 
wringing alſo the juice of Lemon upon them, and f@, ; 
ſerve them. 5 


To Barrel up Oyſters, ' 
Open your Oyſters, take the Liquor from them 
and mix with a reaſonable quantity of White 
wiie-viocegar, with a little ſalt and Pepper, then 
put the Oyſts«s into a ſmall Barrel and fill them up 
with Pickle, and this will keep them 6 Months, 
(lweet and good, and with theit Natural Taſtes: 


To make à Comſlip Tart, 7 
Take the bloſſoms of a Gallon of Cowſlips, mince. 
them exceeding ſmall, and bear them in a More 
tar, put to them a handful or 2 of grared Naples 
bis ket, and about a pint and half of Cream boil \ 
them a little on the fre, chen take them off, and 
beat in eight Eggs with a little Cream, if it do 
not thicken, . put it en the Eire till it boils, 
but take heed it Curdles not feaſon. with ſugar 
Roſe · water, and a little Salt; Bake it in a 1 or 
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little open Tarts, it is beſt to let your Cream be 
cold, before you ftir in the Eggs. 


To make Pear Puddings- h 
Tale a cod Capon, or half Roaſted, which is much 
better, take ſuet pred very ſmall the Meat and 
ſuet together, with half as much grated Bread, 


two ſpormjuls of Flower, Nutmegs, Cloves. and Mace 


Sugar as much as you pleaſe half a pound of Curran: 
the - yotks of two Eggs, and the white of one, and 4 
much Cream as will make it up in a ſtiff Paſte : 
Then make it up in Faſhion of a Pear a ſtick of , Cina- 
mon for the flalz, and the Head of a Cleve» 


To make a Hotch-Pot. 
Talea piece of Bricket of Beef, a piece of Mutton 
Kalle of Veal a god Cullender of Pot- Herb, 
| half minced Carrots, Onion, and Cabbage a little bro. 
ken, boil all theſe together unti} they. be very thick, 


| 
of | 24 To make a Tart of Medlers, | 
4 Tate M:dlers that are Rotten then It crape them and 
ſet them upon 4 Chaſing Diſh of Coals, ſeaſon den 


with the yo!ks Eggs, Sugar, Cinamon and Ginger, Þ 


= let it boil well, and lay it on Paſte, ſcrape on Sugas 
28 and ſerve it. . 1 
= To make a Lemon Caudle. 

_— Take a pint of White-wine and 2 pints of Water, 
and let it boil put in it balf a Manchet cut it as thin 


1 


and as [mail as you cen, put it in with ſome large 


Mace, then beat the yolks of 2 Eggs, to thicken it;then 


ueeze in the juice of half a dozen Lemons, and ſea- 


0 fe 

= 7. it with Sugar and Roſe water. 
| To make a Gooſeberry Cuftard. 

ben you baue cut off the flick and Eyes of your 


Gooſeberries,- ani waſh'd them, then boil_them in 


ang 
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Water till they wil. break in a ſpion, hen rain iber, 
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m be ß eat balf a dozen Eggs, and fir them ſogetber 
n a chafing-diſh of Coals with Refe-W ater, then 

eet en it well with Sugar, and alway: f-rvc it cold. 


much To male 4 Fircacie of Rablits. 
t an Cut your Rabbits in ſmall picces, and wince a 
read, ind fol of Thyme and Paiſly regerher, and feaſon 
Mace our Rabits with a Nutmeg, Pepper, and Sait, 
rant ien take 2 Epgs, ard Verj ice beaten together 
ud 4 nen throw it in the par, ſtick it and Diſh jt up * 
fe : n Gpp<ts, 1 
ina To make Cracluelſt. . 
rale 5 or6 pivrts of the figeſt cheat Flower 
ou can pet, to Which put in a ſpoonſul, and rot 
ore of good Yeaſt, then'mingle it well with butter 
tron rcam and Roſe- Water, and Sugar finely beaten, 
erbe, Pad working ir into paſte, make it int what form 
bro» Nen plcale, and bake it. | 


| To make Par cates, 

Put 8 Eggs to a quart of Flower, c:fting by 

and eur Whites, ſesſon it with cigamon, Nutmeg, 

em Ginger, cloves, Mace, and Salt, then make it up 

ger, Ento a ſtrong batter with Milk, beat it-well toge- 

gar tber, and put in half a Pint of Sack, make it. ſo 

thin it may run in your pan how you pleaſe, put 

your pan on the Fire with alittle Butter, or Sue, 

er, Ihen it is very hot, take a cloth and wipe it out, 

hin Iſo make your pan very clean, then put in your 

ge Ib.ttet, and run it very thin, ſupply it with little 

ben bits of Butter, and ſo toſs it often, and bake it 
ea- ficnl and brown, 


To make excellent Marrow ſpinage Paſties. 
our | Take Spinage and chop it a lirtie then boil it till 
in it be tender, then male the beſt tich light cruſt 
, Jeu can, and 1oul it out, aud put a little of: > 
| vous 
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- your Spinzge into it and Currans, and lore ul uf 
_— jumps of Marrow : clap the Patie over this t 1-2 
7:58 make lictie P. ſties decp with withia, and fry theYLem! 
with clarificd Eutter, wer t! 

| To diy Neats Tongues, ion. V 

Take Bay Silt beaten very fine, and Salt-Petrffeat t! 
of eacha like, and cover all over with it, an4 ite 
ic waſis put in more, when they are hard anunne 

Riff they ate enough, then-roul them in Bran, 20 ler 
dry them before a ſoft Fire, and before you bi 
them, let them lye a Night in Pump-Wate 
and bil them in the ſa me Water, Wh 


4 
To flew Birds the Lady Buttlers way, iſh, 

Take (mall Birds, p-ck them, and cut off the Lem 
Legs,fry them in ſweet Butter, lay them ina cloth» t 
to dry up the Butter, then rake Oyſters and mineſiber 
them, and put them in a Diſh, put to them whitſhzel: 
wine and Cina mon, put in the Birds with Cloveifand p 
Mace and Pepper, let all theſe ſtew rogetherWng 1 
cover:d till they be enough, then put 1nto turn 
forme Sugar, zud ſom? toaſted Mancher, and. pb 
it into the Diſh, and ſo ſerve it up to the Table 


. oni 
Do male a ſweet Pye with Lamb- ſtones and Sweelſſaiib 
| Breals and: Sugar. | Clar 


Silit the Lamb-ftones in the middle, and sI yr 
them waſh the Sweet-breads. bath of Veal arYand 
Limb, and wipe them very dry: Take the Lamb 
Liver, and ſhred it very ſmall, take the Udde 
A of a Leg of Veal, and ſlice it, ſeafon all wit 1 
_- a little Salt, Nurmeg. Mace and Cloves - beater bro 
| and ſome whole Pepper, then ſhred two or thr: Or 
Pippins, and Candi4 (. mon, and Orange. «cl boi 
Half a dozen Dares ſliced; with Currans W hitch ur 
Sugar a few Carraway Seeds, a quarter of a pia the 
&t-Yerjuice, and az mich Roſe-water iwo Ege:S thi 
hy 85 | teu 
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fore Hal up all theſe together, with the juice of Spi- 
this ge, and lay a Pudding, then a {weet bread,” then 
'y theFLamb-fione, till you have filled up the Pye, and 
wer them with Dates, and ſliced Citron and. Le- 
jon. When it is drawn take 2 or ; Volks ef Eggs 
i-Petrfeat them, ard pur to them a little freth butter, 
1111 aF/'ite-wine and ſugar, and pour it into the 
d anFunnel, ſcrape ſome Loaf. Sugat up.n the Lid; and 
n, d / ſerve it. 
du by 
ate; bc oO To roaſt Eels. | 
When they are Flead cus them to pieces, alout 3 
4 J. ches long, dry them and put them into 2 
, mince à litile Thyme 2 Onions, a piece 
mn · peel, @ little Pepper beaten ſmall, firew it 
" the Eels, with the Tolks of two or three Egg. 
minghen having 4 /mall Spit, or el/s two ſquare Sttchs 
ihre for that Purpoſe, ſpit through the Bel croſs ways, 
lord put & bay leaf between every piece of Eel, and y- 
chen the ick, on a it let them roaſt, you need not 
to urn them eonftantly, but let them filand til they 
I pi %% or are Brown, ſo do them on the other fide, 
aieBand pat the diſh in which the Eel was with the ſea · 
baing underneath 19 ſave the Gravy, baſte it over 
with ſeweet Butter, The Sauce muſt be à linle 
Claret-wine, ſome. minced Oyſters with their Liquor, 
She grated Nutmeg, and an Onion, with ſwres Butter 
g - and /o ſerve its | | 
8 b 
Ide To boil Cocks or Takt, 
vic Boit them with the Guts in them in firong 
ter breath, or fair Water, and three or four whole 
ne Onions, large: Mace and Salt, the Cocks being 
<P boiled mike ſauce with ſome thia flices of Marcher, 
iy or grazed; bread in another Pipkin, and ſome of 
iv the, breath where the, Fowl, or the Cocks boil, 
then put to it ſome Butter, and the Guts and 
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the Liver minced, then take ſome - yo'ks of Egge o 
diſſolved with Vinegar, and ſome grated Nutmeg (he 
pat it to the other Ingredients, ftic them toge 
ther, and the Fo! in fine Sippets, pour on th 
ſauce with ſome ſliced Lemons, Grapes or Barb: Tak 
ries, and rub it over with beaten Butter. at i 
ay 
To broil Oy Ker. | ob. 
Take the bizgett Oyſters you can get, then til yer 
a little mince4 ſhym?,. grated Nutmeg, grateWi;h ye 
Bread, and a little Salt, put this to the Oyſtenſſies. 
then get the ſame of the lirgeft bottom ſhells, and * 
Place them on the Grid-Iron, and put 2or 3 Oyſter pay 
ia each ſhell, then put fome Eutter to them, ani nb 
and let thzn ſimper on the Fire till the Liquy 2 
bubbles Low, ſupply it ſtill wich Butter, When 
they are Criſp, feed them with White: wine, and pur 
« little grated Bread. Nutmeg and minced T hymne, 
put as much only as to reliſh it, ſo let it botl up,: 
again, then add ſome dtawa butter to thicked-,, 4 
them and Diſh them. he, 


| noug 
—_—_ To pickle Cyſters. | he 7 
Lake 2 quart of the largeft great Oyſtert, 
| with all their Liqour, waſh them clean and wipe 
them add to then a pint of White-Wine Vine «, 
gar, half and Oance of while pepper, and hand 
ul ef Salt a quarter of an Ounce of large Mace £7 
with the Liquor of the Oyſters ſtrained , pur al- Tt 
together in a Pipkin over a ſofc Fire, let then ß, 
fimper together a quarter of an hour, when the 
Oyſters are cn.ngh toke them up, and. put them 
into a lit + fair Water and Vinegar, til they be 
cold; let th: Pickle, boil a quarter of an haut 
after the Oyfters are taken up, both being cold, | 
pur them up together, When you Uig hem ** 
: : mi II 
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h the diſh with Barberrics and Lemon, and a 
te of the Mace and Pepper, and Pour in ſome 
the pickle. 


To flew Beef, 
Take very good beef, and ſlice it very thin, 
est it with che back of a K aife, put toit the 
navy of fome Meat, and ſome Wine, ard ſtrong 
dat h, ſweet Herbs a quantity, let it ſtew till it 
very tender, ſea ſon it to your liking, ard gar- 
iſh your aiſh with Marygold- flowers, ct Barbers 
les. 
any To make exce"ent Minc'd-Pyec +. 
Parboil Neats Tongues, then Peel and haſh them 
ith as much as they Weigh of Beef. ſue: and flonel 
aiſins, and pickt Currans, chop all exceeding ſmall,” 
hat it be like a Pap, emp'oy therein at le and 
our more than ordinarily is uſed, then ming/e a 
ery little ſugar with them. and @ little Wine, 
d thurft it up and down, ſome thin ſlices of green 
andi Citron-peel, and put this into Coffi ins of fiae 
gt, well reared Cruſt, balf an bours baking will be 
wugh: If you fliew a fero Carrarvay Coſinits, on 
be 1 it / not be amiſs 


be 2 Roaft Beef, Chine or Sur loin. | 
ne. 

4 01 be aforeſaid Beef with Pen = 
5 (oja!. 15 ao ſweet Herbs, or Parſicy mirced fort | 
nd n s 1 in bete and there a fer whole | 

' Woes ran. * 175 then take Claret Wine, wire ⸗ 

— ineg ar who! Pepper Ro/emary, Bays and Thyme, 8 

t 2 170 le tn a hundle, ad boiled“ in forte 

12 late Wine, and Wine Vinegar, male 15% . 47%, 
e s. 24% J it, and pact it ud ly a Baucel 


vi hat PFs bald 17, put th be at 15 10 it,. N wt 67 
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To make Double Tart, piling 
Peel Codlings tenderly boiled, cut them he M. 
halves, and fill your Tart 3 put into it a quai te 
of an Hundred of Codlings, a peund and halfber, 
Sugar, a few Cloves, and a little cinamon, c; pric 
tip the coffin and bake it. when it comes outſeces 
te Lid, and havipg a Lid cut in Flowers rea 

lay it on, and Garaiſn it with preſerves of D; mia T= 
Rasberries, Ap:icocks, and Cherries, and placeſÞ thi 
1 Qaince in the Middle, and ſttew it wifem * 
ugar-Biskets, | — Pall! 


To make a Warden or Pear- Pye. erbt 
Bike your Wardens or Pears in an Oven, uiffee ff 
a little Water, and a good quantity of Sugar, Nes, ( 
your pot be covered with a piece of Dough, er S 
them not be fully baked a quarter of an He it 
when they are cold make a high Coffin, and mne 
them in whole, adding to them ſome of the Liqui Diſh 
they were baked in, ſo bake it. 4. 


To make a pudding of Fogs Liver, ith | 
Boil your Liver, and grate it, put to it me 
grated Bread than Liver, with as much 

flower as eithet, put 12 Eggs to the value of 
Gallon of this mixture, with about 2 pounds 
Beef-ſuet minced ſmall; a pound and a Kaif of Cu 
tans, half a quartet of a pint of Roſe water, 
good quantity of Cloves, and Mace, Nutmeſhinc 
Cina moa and Girger, all mixed very ſmall, mect- 
all theſe with ſweet Milk, and Cream, . and Marr 
it be no thicker than, Fritcer-butter, to fill” yoſ! tl 
Hogs-guts, you make, it with the Maw, fit Jinn 
be eaten hot at the Table; in your nitt ing And 
cying the Guts, you muſt xemember to give tbe 


R 


— 5 


N N * = _ WE 


Cook's Guides 


ee Of 4 Inches Scope; In your putting them in 
piling Water, you muſt handle them round, to bring 
em e Meat cqual to all parts of the Gut, they wie 
JuartYke about half an hours boiling the boiling muſt he 
halfSber, if the Wind rite in them you muſt be ready 
1, cl prick them, or elſe they will flye and burft in 
OULMECES | 
tea Olives of Reef ſewed and Roafied. 
im Trke a Butteck of Beef, and cut ſome of it ir- 
) thin ſlices as broad as vour hand, theo hack 
it wviſh:m with the back of your Knife, Lard them with 
Pall Lard, and ſeaſon them with Pepper, Salt, 
xd Nutn.eg, thea make a Faiſing with lome ſweet 
ecbs, Thyme, Onions, the yoiks of 3 Egge, 


„ wifcet-ſuer or Lard, all minced, ſome Sage, Batbert- 


es, Grapes or Gooſeberiics ſeaſon it With the for. 
gh, Per Spice lightly, and work it up together, then 
y it on the flices, roul them up round, with 
me caul of Veal Beef or Mutton, bake them in 
YDiſh in the Oven, or Roaſt them; then put them 
14 pipł ip, with (ume butter and Saffron, or none 
ow of the Fat from the Gta vy, and put it to them 


1 find ſerve them on Sippets, with ſome fliced O- 
e offunge,” 'Lewon, - Barberries, Carpers,. or Gooſe» 
nds erties. * +3 GT WU 
f Cu 


tet, Parboil'a pound of lean fleſh of à Leg of ve 
tmeince it as ſma fl as grated bread, with a Pound of 
|, mBecf-ſuet; then ſea ſon it with Biskets, Dates and 
1d Tarraways, and ſome Roſe-water, Sugar Rains, 
pof the Sun, Currans, Cloves, Mace, Nutmeg and 
fit Tinnamon, mingle them a lrogether, fill your-Pyes 
ng Ind bake them. RB i 701 LO 
"the 4 $2.1 © How to ew a Mallard, FT * 
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ith ſome Artichoaks, Potatoes, Skirrets blanched ® 
iog firſt boiled, a boiled, a little Claret-wine, 


To bake' Chucks of Veal, - 2248 " - 
al, 


8 


tu Roaſt your Mallard half enough, then take it u 4 | 
*4 


. 
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when it comes out of the Oven, and ſetve it. whe 
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and cut it in pieces, then pot it into a Diſh wit 
the Gravy, and as much Liquor as will cover 
then put in a pizce of freſh butter, and a hand{ 


of Parſley chopt ſmall with 2 or 3 Onions, and mn 

Cabbage-Letiice, let them ftew one Hour, the ny 
ſeaſon it with Pepper and Salt, and a little Verjuic E. 

ſo ſetye it. e 

this 

To ſtew 4 Rabbit. 14 


Half toaſt it, then take it off the Spit, and cut Thi 
into little pieces, and then put into a Diſh with t 
Gravy, and as much Liquor as will cover it, th 
put in a piece of Butter, and ſome powder of Gi 1 
ger, Pepper and Salt, 2 or 3 Pippins minced ſmaſ 25d 
let theſe flew an hour, au diſh them on Sippets, au 
ſerye it. | 

To make a Pidgeon Pye. 

Teuſs your Pidgeons to bake, and ſet them at 
lard. the one half of them with Bacon, mince 
few {veet Herbs and Parſley, with a little bee 
ſuet, the of yolks Eggs, and an Onion or two, ſc 
ſon it with Salt, beaten Pepper, Cloves Mace, at 
Nutmeg, work it with a piece of Butter, and fo boi! 
the bellies of the Pidgeons, ſeaſon them with Not 
and Pepper, as before, Take alſo as many Lambp:c; 
foses, ſeaſoned as before, with 6 collops of Baca @ 
the lalt drawn out, then. make a round Coffin an 
put in your Pidg:07, and if you will put in Lam 
ſtones and Sweet-breads, and lome Artichoak-bot 
toms ot other dry Meat to ſoak up the juice becauſ x 
the Pye wil! be very fweerand full of it, pur a li 
tle White. wine beaten up with the yolk of an Eg 


4 741 Z To Roaſt a Hare. vi 
When you Caſe your Hare, do not cut off! 


kinder Legs ot Barr, but hack ore Leg rhroug! 
. 0 E nme 7 che 


” 
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b vit thro? another, and fo alſo cut a hole thro* one Bar- 
1 * ard put it thro* the other, and ſe Roaſt him; 
make your Sauce with the Liver of the Hate hoilec 
aud nd minced (mall with a lu tle Matjoram, Thyme, 

the ind Winter Savoury, and the yolks of 3 of 4 hard 
"JT Eggs, with a little Bacon and Beef Suet,” boil all 
this ap with water and Vinegar, and then grate * 
a little Nutmeg, and put to it ſome tywecer Butter, 
Sand a little Sugar, diſh — Nate, and ſerve it. 
Irnis may alſo ferve for Rabbits, | Tis. 


175 5 A Rare Broth, 4 
fl} Take couple of Cocks and cut of their Wings 
MY 2nd Legs, and waſh them clean, and parboil 'em 
n very wel), till there riſe no ſcum, then waſh them 
again in ft Water, then put them in @' piteder 
with a pint of Rheniſh Wine, and ſome ſtrong 
broth, as much as will cover them, together with a 
little China Root, an Ounce ot two of Harts-horn, 
with a few Cloves, Nutmegs, large Mace, Gia- 
ger ſhrei, and whole Pepper, and a little Salt, up 
your Pitcher cloſe that no team may come cut; 
boil the Pitcher in a great Pot of Water about ſix 
Hours, then pour out the broth, and ſtrain it ing a2 
Baſon, and ſqueeze ie it the Juice of 2 er 3 Lemons, 
ſo eat it, 2 19% v may if 
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To Bale Sweet Neal. 


— 


" Boil your Sweet Breads, and pur to them the 

a l yolks of 2 Eggs neu laid, grated Bread with ſome 

E. pirboiPd Currans, and 3 or fouc Dates mfnced,and 

when you have ſeaſon'd it highly with Pepper, Su- 

par, Nutmeg and Salt, put to it the juide of: à Le- 

mon, and pu all theſe in puff paſte, and: ſo hae it. 
| 73 02 tu 16 
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= To make 4 Florentine f eweet-Breads, or Kidney: 


— 


78 2 


Tate 30,4 Kidneys or Swcet-breads, and when 
they are parboyled, mince chem ſmal), ſea ſon it 
With ſutle Cinnamon and Nutmeg, ſeaſon it with 
Sugat ar da little grated Bread, with the Marrow 
of 2 or 3 Marrow-Bores, in good big pieces, add to 

{ theſe ahcut a quarter of a Pound of Almond Pa fle, 
and half a pint of Mallaga Sack. 2 ſpoonfuls of Roſe 
ater,” Musk and Ambergreale, of each a Grain, 
with a quarter of a Pint of Cream, and 3or 4 Egg, 
mix all together, and make it in Puff paſte, then 
bake it, in 3 quarters of an Hour it will be enough, 


To make Pottage of a Capon, E 


Take Beef and Mutton and cut it into pieces, 
then boil a large Earthen por of Water, take out 
half the Water, — in your Meat and Skin it, and 
when it boils ſea ſon it with pepper and ſalt; when 
it hath boiled about 2 hours, put in 4 or 5 Cloves 
half an Hout betore you. think it is enough, put in 


= — Herbs, Sorrel, purſlain, Burrage, Lettice and 


loſs, or green peaſe, and in Winter parſly roots, 

and white Endive, pour the broth upon light bread 
: Toaſted, and ficw it a while in the Diſh covered, 
If your Water conlume-jn boiling, fil it up with 

Water boiling hor. The les there is of the Broth 

the hettet it is, tho" it be but a porringer full, for 

then it would be as ſtiff as Jelly when cold. n 


Th male 4 Tye of Neats Tongues, 


Parboil two Neats Tongues, then cut out the 
Meit at the Root End as far as you can, not 
* breaking it our at the ſides, then take the Maat 
zou cut out, and mingle it with a little Suet, 2 
little Parſley and a few ſwcct Herbs, cut all very 


( 
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small, and mingle tegether, ſeafon all this with“ 
Gioger, Cloves, Mace, Pepper, Salt, asd a littis 
grated Bread, and as much ſugar, tegether wich 
the yolks of 3 or 4 Eggs, make this up together, & 
ſeaſon your Tongues inſide and outſide, with your 
ſeaſoning aforeſaid, and waſh 'em with the yolk of 
an Egg, and force em where you cut the Meat, 
and what remains make into forc'd Mear, then 
make your pafte in the faſhion of a Neats Tongue, 
and lay vm in wich puddings and little Balls, then 
put to em Lemon aud Dates ſhred, butter on the 
Top and cloſe it, when it is bak'd put iu a leat of 
the Venilog ſauce, which is Claret-Wine' Vinegar, 
grated Bread, Cinnamon, Ginger, Sugar, boil ir 
up thick that it may run like butter, and let it be 
ſharp and ſweet, and ſo ſerve it, 


To make a 8allad of. Green Peaſe, 

Out up as many Green Peaſe as will ma ke a Sal- 
lad, when they ate newly come up about half a foot 
high,” then ſet your Liquor over the Fire, and let 
it boil, then par them in, when they are boiled 
tender put them out, and drain them very wellz 
then mince them and put in ſome good ſweet But» 
ter, ſalt it and ſtir it well together, and ſo ſetve it. 


| To make a Salad of Fennel. | 
| ag your Fennel while it is young, and about g 
ogers high, tye it up in bunckes like Aſparagus, Þ 
gather enough for your Salad, and put it in whey 
your Water is boiling hot, boil jt ſoft, drain it, diſh 
it up with Butter as the Green peaſe, 


dW make @ Tanſie of Spi 3. .$ Gu 
Take a quart of Cream, inf] thou 20 Eggs 

without the Whites, add to it ſugar and grated 

Nutmeg, and colour it , 
2 
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bvioage, then put it into your, Diſh, and {queeze 2 
| Lemon or two on it, Garniſh jt-with,ſlices of O. 1 
range, then firew on Sugar, and fo ſerve it. 
| Do make 4 Harſh.of Ducks. | 

Wien your Ducks are Roaſte d, take all the 
fleſb from the Bone“, and harſh it very thio, then |} +; 
3 put it into yout ſtewing Pan with a little Gravy, J 5 
I tizong Broth, and Claret Wine, put to it an Oni» 1 
== on or 2 wineed- very ſmall, and a little ſmall Pep. on 
per, let all this boil rogether with a little Salt,then Þ 
put to them about a: pound of Sauſages, when you | an 
taink they are ready, /ftirchem with a lircle Butter f 


dran: Garniſh it with Lemon aid ſeryeut,. on 
. | - - Ee: ; nil 
8 To make French Puffs with green Herbs. wo 


| Take a Quantity of Endive, Paiſley and Spi- me 

nige, and a little Winter Sarouiy, and when you 
have minced em exceeding ſmall, ſeaſon èm with 
Sugar, Gioger and Nene beat as many Eggs oe 
a5,you think will wet your Herbs, and ſo maße it Þ yy 
up, then pare a Lemon, put a ſlice of your propa» E. 
red ſtuff, then fry them in ſweet Butter, and ſerve 5 
them in Sippets, -after you have put to them either 30 


a Gilalz of Cavary or White-wing. wi 
. 5 1 3 | ; R- 
To flew 4 Difo of Breams, . of 


Take your Breams and dteſs them, and dry FB x, 
them well, and ſalt them, then make a Charcaal of 
Fire, and lay em cn the Grid Ion (ver the Fire, I @; 
being very het; let them be indifferent brown it 
an both ſides, then put a Glaſs of Claret ma | a1 
Pewter Diſh, and ſet it over the Fire to boil, put I Di 
into it 20r 3 Anchovies, as many Onions, and |} 
about half a _pint of Grayy,.a. pint of Oyfters, 

onled a # hile, put to it a little; melted Buttet, 28 


D duties; ibes Diſh Jer Brea, ad pour 
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O- au this upon it, and ſet it again on the Fire, pats 

ting ſome Volks of Eggs over it. | 
To boi! a Mullet. 
he Having ſerlded your Mullers you muſt fave their 
cn JF tivers and Roes, then put (em in Water boiling 
'Y» & hot, put to 'em a Glaſs of Claret,a bundle of ſweet 
i” Herbs, with a litt'e Salt and Vinegar, 2 or 3 Onj- 
'P* ons, and a L-mon fliced, then take ſome whole 
en | Nutmegs and Quarter them, and ſome large Mace 
ou F and ſome Butter drawn with Claret, wherein dif- 
Or (le 2or 3 Anchovies, diſh up your Fiſh and put 
Jon your Sapce, being fic ſeaſon'd with ſalt, Gar- 
niſh your Diſk with tyed Oyfters and Bay-[ caves, 
and thus you may ſea ſon your Liquor 1or boiling 
"l- | moſt other Fiſh, 
on To Farce, or ſtuff a Fillet of Veal. 
th Take a large Leg of Veal, and cut off a couple 
of Fillets from it, then'mince 2 handful of ſweet: 
i- | H-:rbs ang Parfley. and the yolks of 2 or 3 bard 
a Eggs, let all the ſe be minced very ſma , then ſea» 
VC | ſon it with two grated Nurmegs, and a little Salt, 
© | and ſo farce ot flafſ your Veal with it, then ltd ic 
with Bacon and -Thyme very wel, then let it be 
R:aſted, and when it is, almoſt enougt, rake ſome 
cf your ftuffing about a handful, and as many Cur- 
'y | rans, pur theſe into 2 little hong Groth, a Glaſs 
al F of Claret, à little Vinegar, a little Sugar, and 
©, | ſome Mace, When your Meat is almoſt ready, tale 
in F it and put it inte this, and let it few, putting to it 
a F alittle Butter melted, pur your Meat into your 
ur Dilb, pour your Sauce upon it, and ſo ſerve it. 


5, ! D make a r 
th Take a govd handful of Rice beaten ſmall 
ly | - 2nd+put it ingo about 3 pints of Min, adufog a 
lutle Mace and Cinnamon, hen boil it, keeping 
21 it always ſlirring, till it grows thick, then put a 
F 33 piece 


die Compleat © 
piece of Hutter into tt. and let it e of 


an [four, then pont it out to cool, thyn\put to it 
half a Dozen Dates minced, alittle Sogar, a little 
besten Cinnamon, and a couple of hand ſuls of Cur- 
tans, then beat about to Eęgs, throwing away 2 or 
3 Whites, put in ſome Sa t, butter the bottom cf 
your diſh, pour in your Puading, let ic bake haif 
an Hour, put on a little Roſe-water and fugar, and 
ſa ſet ve it. | | 
 To,make excelent White Puddings. 

Take the Hua-bles cf a Hog and biiſ them very 
tender, then take the Heart, the Lights, and all 
the Flath a baut them, picking 'em clean from all the 
_ finewy Skins, then chop the Meat as ſmall as yon 

can, then take the Liver and boil it hard, & gratc 
a little grated Nutmeg, Cinnamen, Cloves, Mace, 
Sugar, aad a few Carraway Seeds, with the yolks 
of or s Eggs, and abouta pint of the beſt Cream, 
=_ "a Glaſof Canary, and a ſittle Rofe-water, with a 
good quantity of Hogs ſuet and Salt, make all into 
= Rout, aad let it be about an Hour and a half before 
you pat in the Guts, laying the Gut. a ſte-pin Raſe 
water before, boil em, have a care of bxeakingeem 


To flew Flounders, | 
-- Draw your-Flounders and waſh em, and on the 
White ſide being put in a Diſh, put to em a little 
White Wine, à few minced OyRer:, fome whole 
Pepper, and ſome ſlice Ginger, a few ſweet herbs, 
2 or 3 Onions quartereJ, and ſalt; put all theſe in- 
to y ur ſtewing Pan covered cloſe, and let em ftew 
as ſoon a4 you can, then diſh'em on hppets, then 
take ſome of the Liquor they were, ſtewed in, put to 
it ſome butter, and che yolk of an Egg beateng'"and 
4 pour it on the Flouoders, Sarniſh ii with, Lemon 
uad Gioger veaten on the hrims of the Diſh, -j+ + 
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To drato Butter for Sauce. - 
Cut your butter into thin ſlices, put it in your 


Diſh, let it meir leiſurely on the Coa's, being of- 


ten ſlitted; and after it is melted put to it a tile 


Vinegar, ot fait Water, which you will, beat it up 
till it be thick, if it keeps irs coluur White. it is go- 
but if yellow and tutned it is not to be uf: d. 
: To Roaft a Salmon whole. | 

Daw your Salmon ar th: Gills and aſter it is 
ſcalded and waſht, and dry'd, lard it with Pji-kie 
Herring, cr a fat Eel falted,” then rake àbbut 
pint of Oyftets parboiled,” put, to theſe a few fweee 
Herbs, ſome- grated Bread about” half a dogen haid® 
Eggs, with 2 Onion, ſhred all theſe very ſmab, aud 
put. to it Gioger, Nutmeg, falt, Peppzr, Cloves & 
Mace, Mix theſe together, and all within rhe 
Salmon at the G:!1s,- put them iato the Oven in an 
Earthen-pan, botu np with pieces: f Wood in the 
b.ttom of the Piſh, pur Ciarer-wine, and baſe the 
Salman very wei) over With butter, before you put 
it into an Oven, When it is drawn make your ſauce 
ofthe Liquor that is in the Pan, and ſome. of the 
ſpawn of the Salmon boiled, with ſome melte à but» 


ter on the Top, flick him ab ut with Toafts aba 


Bay-Lcaves ſcyed, take out the Oyſteps from within 
and Garniſh the Dilh therewith, 3 


To make excellent Sauce for Mul ton, either Cinch, 


Legs, or Necks, 45 


Take half a Dozen Onions ſhred very ſmall, a ? 
lntle ſtrong Broth, and a Glaſs of white Wine, 
boi all theſe well together, then take half a pine} 
of Oyſtets, and mince them ſmall with a little 
Parſley, and 2 or 3 ſmall hunches of Grapes, it ing 
ſeaſon, with a Nutmeg 2 and. the Volks of aY 
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Take a Two penny White-loa 
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or 3 Egge, put all theſe together with the former, 


and boil it, and pour it all over your Meat, and then 


pour on ſome melted butter on the the. Top, and 


tre on the yolks of two or three hard Eggs minc'd 
mall. 


Another good Sauce for Mutton. 

Take a handful of Pickle Cugunibers, as many 
Capers, and as much Samphire, put them into a lit- 
tle Verjuice, White Wine, and a little ſtrong Broath 
and a Lemon cut into ſmall pieces, and a little Nut. 

meg grated.; let them be thick, with a Ladteful of 


butter melted, and the yolks of 2 Eggs, anda little 


3 


Sugar, Diſh your meat upon ſippets, pour on your 

fauce, and Garniſh® it with Samphire, Capers, and 
. Barberries. a | 3s 
To make Sauce for Turkeys or Capens. 

4 and lay it in ſoa 
in firong Broath, with Onions ſliced therein, then 
. boil it in Gravy, together with a Lemon cut in {mal 

leces : A little Nutmeg ſliced, and ſome melted 
butter, put this under your Turkey or Capon, and ſo 
© ſerve it, you will find it excellent ſabce. 
+ To Fry Salmon.,” _ 
Take a Jole, Chine or Rand and fry it in Clarified 
Butter, when it is ſtiff and Criſp fryed, make ſauce 


thereof with a little Claret-Wine, ſweet butter gra- 


ted Nutmeg, ſlices of Orange, and Oyſter Liquor,itew 
them altogether, and pour on the Sauce, and on that, 


Parſley, Aliſaunder and Saga-Leaves fryed in Butt er. 


Becus// 
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then 


and ln MD. 
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Becauſe many Books of this Nature, have 

ll zhe Terms of Carving added to them as 

oath} being Neegfary for the more Pro 

Nut ll Nominating f Things.: I have [hourly 

ul of god alſo o add. — As alſo ſome 


Ietle Bills of Fare, both upon * and 


our FF. 
n Extraordinary Occaſions. 


Terms of Carving, both FIS I, FON, L, 


1 


| 
1 
| 
1 | 
#4 


| 


ſoak | and F LES H. 

then ' | 

mall 11 AY. a Pheaſant. Tranch that . | 
ted Barb a Lobſter. * | Sance Plaice or Flounders. 9 
d ſo Border a Paſty, Bide that Haddock 


Break a Deer or Egript | Splay that:Bream' \' 
Break a' Sarcel or Teal | Splar that Pike 


fied  Chine a Salmon Unbrsce a Mallard 

auce Culpon a Trout Unlace that a Coney 

gra- Mince that Plover | » |Untach-that Curicw 

itew F Rear that Gooſe. ' | Untach that Brew 

that, Sauce a Capon or Tench Spot! that Hen 

ter. Cut op a Farkey or Buſ- String that Lamprey 

|; tarck. Tame that Gras 
Diſmembet that Heron: Thigh a Pidgeon, Wood - 
Diſplay that Crane cock, all manner 6f 
Dishgure that Peacock. | ſmall Birds. A 

| Fin that Cheviinn [Tranſon that Eel. 

2% J Leach that Brawn Truſs that Chicken 
Lift that wann Task 2 N 
Timber the Fire, * #; 2 
Tina kat, gk. BR 3 
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Particular Directions bow to Carve, accord. 
ing to the former Terms C Carving 
Unlace that Coney. | 

AY your Coney on the B Bag z and cut away 
the Vents, then raiſe the Wings and the Side: Si 

and lay the Carcaſs and the Sides together, then 

put in your Sauce, with a lietle beaten Ginger and 

Vinegar. 


Thigh 2 8 y« 

Raiſe the Legs and Wings of the Wood-cock #Þ VM 
as you wold do of a Her, then take out the Brains * 
and 0 other Sauce but Salt. ni 

Alay a. Ibeaſant. 

Raiſe the Legs and Wings of a Pheaſant, as 
of a. Wood-cock, as allo of a Sniff and Plover, 
and only Salt. 

« Diſplay a Crime 

Unfold the Legs of che Crane, and cut of his 
Wings by the Joynts, then take up his Wings a 
Legs, make Guce of Myſtard, Salt, ge, and} of 
a litcle beater Ginger. | 

To. cut up a Turkey , | it 

Raiſe up the Leg very Fair, and open the Joynt 
„with the point of your Knife, but cut it not off, 
then, lace down the Breaſt with the point of yout 
Koite, and open the Breaſt pinion, but take it not R 
off, then raiſe up the Merry-T hought betwixt the it 
Breaſt. Bone and the Top, then Lace down the t! 
flew on both ſides the Bieaſt- Bone, and raiſe up] C 
the Flech called the Brawn, and turn it outward; 
upon both ſides, but break it not, nor cut it off, 

+ then cut off h: wing” Piniors at the joint next 
the Body, and ſtick in esch ſide therPinios, 


in chg Place you tungs out the Mes, but 2 


3 * % vs 


cord. 


may cut up a Capon or Pheaſant the ſame way. 


: - "= 
The Art of Carving 1258 
off che ſharp end of the Pinion, and take the mids | 
dle piece, and that will fic juſt in the Place, you: 


Break à Sarcel, Teal, or Egript. 


Raiſe the Legs and Wings of the Teal, and no 
Sauce but Salt. g 


Wing 4 Portridge owQuale: , 3 

Raiſe his Legs and Wings as bf a Heg _ 0 
you mince him, make Sauce with à JitJE a 
Wine, and 2 little beaten 9 keepinß 

warm upon a Chafing-Diſh of Coals, ul you (rn 


him, «al o 


Take ei 22 Curlew or Brew. "i 7 
ake either of them, raiſe the Legs a6 / 
and no ſauce but Salt, Legs 4 denn | 


- Ta Unirace a Mallard. 

Raiſe up the Pinion and Legs, but take them not 
off, and raiſe che Merry -Thought from the Breaft, 
and Lace down each Side with your Knife, waving 
it too and fro. * £2 | 


h To Sales a Ca pon, 4 ] | 
Lift up the Right Leg of a Ca pop, and a'ſo the 
Right Wiag, and ſo lay it in the Diſh in the Po- 
ſtute of Flyiog, and ſoſ ſetve themz bur remember 
that Capons and Chickens be oaly one Sauce, and 
Chickens muſt have Green Sauce or Verjuice. * 
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I Collar of Braten 
and Maſtzrd. 


Udder. 
3 Boiled Chickens. 
'5 A Lumbard-pye. | 
| " Dish of young Rab- 
Sond Cour ſe. 
3% 1 A Hivnch of Veniſon 
3 A Diſh of ſoles or 
ſmelts 
A Tanſie 
T arts and Cuſtards 
. Midjummer 
I Neats - IT ongue and 
2 A Fore- Quarter, of 
e Fad . 
3 Boiled Pidgeons 
4 A Couple of flewed 


$1 Green Geeſe, 

bits. 
2 Veal Roaſted 

4 A Dich of Aſparagus «+ 
A Bill of FARE. for 
Colliſtowers. 
N Chicken pye 
Rabbits. 


2. A Neats- Tongue and“ 


— 


| * Bil of Fare for all Times of the 8 
allo for Extraordinaty Orcalions. 


is A Bill of Fare for Sp R ING Sealcn. 


s A Brea of Veal 
- Roaſted 

Second 2 
i An Artichoab p 
2 A Veniſon rat) 
3 Lobſters and Salmon 
4 A Dich of peaſe 
5 A Gooſeberry Tart 
6 A Diſh of Crrawberric 


3 2 of r, 8 
arveſ} 


I A Capon and White 
p broth, 


2 A Weſtphalia * 


ts with Pidgeons. 


A Grand Sallad 


5 uw Roaſted 
wdered Gooſe 


ſs 4” A urkey Roaſted 


Second Courſes, 


* A Potato or Chieken 


12 Noaged Partridges 


3 Larks and Chicken; 


e. | 


ww 
1 


4 A made Diſh 


mw l 
»4 


> we OW 


4 A Neats-'Tongue and 
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5. A warden · pye or Tart} 12 Neats Tongues and 
6 C,,; | Udder Roaſted 
8 | 13. A Weſtphalia 1 
A Bilt if Fan * hel: boiled 
Winter Seaſon - 14 A Joll of Salmon 
I Acollar of Brawn 1; Minc'd Pyes 
A. | 2 Lamb's Head and Wh. te A Surloin of Roaftes I 


Broth, Beef 
| 3 A Neats Tongue and 17 Cold baked Mears 
al Udder Roaſted . 18 & diff of Cuſtards 


4 A diſh. of Minc'd. pyes Second Courſe. 


5 of e or Lamb] Jellies of all ſorts 
2 A diſh of Pheaſants 
6 1 e of Chickens 3 APike boiled 
1 4 Aw Oyſter pe 
Second Cour ſe. 5 A diſn of Floxers 
© | i Aſide of Lamb | [6A diſh of Las 
rie 2 A diſh of Witd-Ducks | 7 A Joll of Sturgeon 1 
; A Quince 8 Two Lobſters 
for Þ 4 Two Capons Roaſted; | 9 A Lumber pye” © © 


| 5 A Turkey Roaſted 10 Two Capons 
ure 6 A diſh of Cuſtards 17 Adiſh of Partridges 
12 A Frigacy of Fowl 
A Bill of Fan up Ex-|1 13. A diſh of Wild-Datks. 
trarrdinary Qecabions, 1 A diſh of - cruath'd 


1 A Collar of Braun Chicken. bo 

2 Two Pullets boiled 5 A diſti ftew'd Oyiters 
3 A Biſk of Fiſh . 16 A March Pane | 
1 diſh of Carps. 7 Adih of 0 . 
— Grand boiled Meat 

2 A Grand Sallad | Bill of F Fy RF * 

7 A Veniſon Paſt * Ar * 


ayr. | 
ken- 8 & Roaſted Turkey 1 A diſh of Batter and 
9 A Fat Pig | Fggs | 
10 A poudered Gooſe A Barrel of Oyfters* 
3 1+ A _—_ 2 A Pike boiled | 


. ** A lic y ed Carp 
hs > has. 1 - 18 0 a A 


* 
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 c An Eel pye 
6 A pole of Ling 
7 Adiſh of green Fiſh 
" buttered with Eggs 


8 A diſh of ſtewed Oyſters 
9 A Spinage Salled boy- 
led 


10 A diſh of Soles. 
11 A Joll of freſh Sal 
mon | 
iz. A diſh of ſmelts 
fry'd. 
Second Courſe. 


1 A couple of Lobfters 
2 A roaſted ſpichcock 
3 A diſh of Anchovies | 
4 Freſh Cod. 
5 Bream Roſted 
6 Adiſtof Trouts 
7 Adiſh of Plaiſce 
8 A diſh of Peaches. 
9 Carp farced. 
30; A Potatoe pye 
1A diſh of Brawnybut- 
tutered | 
12 Tenches with faort 
Broth 
13 A diſh of Turbut 
\ 14 Adiſh pf Eel pouts 
15 A Sturgeon with ſhort 
broath 
16 4 diſh of Tarts and 
Cuſtards. 
A Bill of Fare for a Gen- 
Hemans Houſe, about 


| 


[| 


g 
4 


| 1 " Candtemas, 


u pottage with a Hen 


* 


14 A Leg of Mutton wid 


LEE TE CY PF nes». eme be 


of Carving · 
[2 A Chatham Pudding 
3 A Fricaſy of Chicks 


2 Sallet 
Garniſh your diſhes wit] 
Barberies. 
. Second Courſe. 
A chine ot Mutton 
2 A chine of Veal 
3. A Lark Pye 
4 Two Pallets one Larded 
Garniſh with flices « 
Orange 
Third Courſe. 
t A diſh of Woodcocks 
2 A couple of Rabbits 
3 A diſh of Aſparagus 
4 A Weſtphalia- Hamm. 
Lat C — 
1 Two Orange Tarts, one 
with Herbs 
2 A Bacon Tart 
3 An Apple Tart. 
4 A diſh of bon Chriter 
Pears. 
5 Adiſh Pippins | 
6 A diſh of Pear: Wanes 
A Banquet for tt ſant 
Seafon. 
1 A diſh of Apricocks 


| 


2. A diſh of Marmalade 3© 
of Pippins. 4c 
3 A diſh of © preſerved} 4“ 
Cherries. | Oz 
4 A whole Red Quince 1 .94 


5 A diſh of dryed Sweet 
Meat. 4 


- 
* . 


icks 
n with 


Witt 


on 


Chancellor -Nevil's Feaſt, &c. 
vy. 4 great Feaſt made by George Nevil, 


* 4 
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Chancellor of England, and Areb-Biſbop 
sof E ODWAR D the 


Fourth, 1468. And a Bill of Fare as 
it was taken out of Records of the Tower 


of York in the 


of London 


$3204 VARTERS 
| of Wheat 
0330 Lu of Ale 


0100 Tun of Wine 

0001 Pipe of Ipocrag 

0104 Oxen 

ooo Wild Bulls 

1000 Muttons 

0304 Veals 

0,04. Porks 

0400 Swines 

3000 Geeſe... 

1000 Capons 

3000" Pigs 

0400 Plovers 

0160 Dozen Quails 

0200 Dozen of Fowls 
called Rees 

0400 Peacocks. 


0400 Mallards and Tarts | 


0234 Cranes 

0204 Kids t 
3000 Chickens „31 
4000 Pidgeones 
4000 Coney | 
0200. Bullers 

9400 Heranſhaws - 


0200 Pheaſants -_. 
o 5 Vartpidges.  . -- 


040. Wovodcocks 


N 
8 


. 


— —  @- 


| 


. 


0100 Curlewe 

1000 Egrites by 
0304 Stags, Buck Roe; 
0103 Veniſon paſties cold 
0508 Pikes and Breams 
6009 Diſhes and Jelly 
oro; Cold Parts 


Iz oO Cold Cuſtards © 
.1»500 Hot Veniſon Paſties 


3000 Hot Cuſtards © 
0013 Porreſſes and Seals 
befides abundance *of 


| | Sweat-Meats. 


The Great Off cers. 
E. of Vurwiel Steward 


E. of Nortbuns. Treaſu. 
L. Haſtings, Cup- Bearer. 


L. Willoughby, Carver. 


Comptroller. 


| of the Hall 


Eight Knights of the, Hall 
Eighty Eſqs of the Hall. 


Two other Surveyors of 
the Hall. 


Sir 7. Malbury, Pantles | 


Two Ege Keeper of the 


1 the board. Si; 


L. Fohn of Buckingham "4 


Sir Rich. Srautoig, Surv. M 
Sir . - Wor ily, Marſh, 


"A 
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dir « Precenack, Super- 
| viſor of the Hall, 


at the High Tabl. 
The Archbiſhop in his 
State, on his right Hand 
the Biſhops of Londen, 
Durham and .. 
On his -left-Hand-the| 
Duke of $uf/9/k,, the Earls 
of Oxford and Worceſter, 


At the une Table. 
The ; Abbots 
Maries, 
The Doctors of, Halls 
of Rivonees.”\ 
The C horiſters of Ri- 


tones. 


The Prownes of Dar- 
ham, of Girgleu, and df 
' Berlenton, of | Gileram, 
and others, the number dl 
: Hagirgon, 10 


e ebe 2 7 1 | 

The Deans of Nat, the 
Lords of Cornwpall, York, 
wa 48 Knight: 


At the fourth 7 able. 
The Deans of Durham 
and of. Saint Ambroſes, 


IE N i 
a * 


1 


_ | the Prebends 2 thel + 


l, þ 


l Miniſter, 


Chancellor Nevit's Feeft, &c. 
| 


8 alice, and the A/germen, 
E/ntes ſitting in the Hall 


of St. 


Auel lun“ Table. 


_ At the fifth Table. 
The Mi yor of York and 


A. the Sixth Table. 
The Judges of the Rand, 
4 Barons of Exchequer,and 
26 Council. 
At the laſt Tab/r. 
Sixty Nine Knight 
wearing the K. Badge, 
and his Arms. 
Eftates fitting in the 
C _ Chamber. 
At the firſt Table. 
The e of Glouceſter 
the King's Brother, and 
upon his right. Hand the 
Duke of Suffo/k; and upon 
his left Hand the Counte/; 
of Weſtmoreland and Nor- 
thumberland, and two of 
the Earl of War it's 
Daughters. G4 


The Hurons of Greyſtock 
with three other Barons. 


At the tbitd Table, 
11 Gentlewomen. oi the 
ſaid Lands | i ” 
Eſtates itt: it the /e- 
ond te fitting At the 
Table. 
"The Elder Dutcheſs | 
„eh flieCountcts of 


* e 


ec 


* =_ 
=p | 92 1 


U F 
8 6 
Soy I 


c. Nuri and Oxford, 


the Lady _ Haſtings and 
Barmwick. 
At the ſecond Table. 
The Earls of Nortbum- 
berland, and Weſtmoreland 
and the Lord of Fitheg, 


Pe 
# and 


22 
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In the low Hall. x 
412 Of the Nobility 
with double Service. 
In the Gallery 
200 Noblemens ſervants 
1100 Inferiour Ofktcers » 
with their Servants. 


*** with two Bart. 1500 Other meaner ſer- _— 
At the third Table. vants of Offices. * 
14 Gentlemen and 14] 62 Cooks. 
ghy {| Centiewomen of Quality. | In all 2362. 
ger, 
be „ ien -41 ; _ 
by: © T.-H E 
eſter | N 5 
and 
de FEMALE ANGLER, 
Pon . 2 p * 
eſs 4 Wu , * 
1 Htruſted in the neteſ and maſt excellent way of 4 
* gling, and taking of all manner of Fiſh, Containing 
; 4 Collection of Choice and Rare: Experiments, and 
ferrets now in Practice among the mot famous Fiſh- 
| ermen Anglers. { 4 ; 
ook n f . A 
15 E that would be a owe 1p Sports - Man, 
mult firſt * to himſelf the noble Art, = 
of Patience; his Temper muſt be Cam and Se- | | 
the rene, and his Conſtitution ſtrong enough to bear 
* Lr 2 all Weathers: He muſt rigbt- 
* aderſtand the practical Part as well a8, The- 
4 wy he muſt 1 T ine and, in, Np 
of a Perſon to Make or Mend any of his Tackle, | 
af; | but uſt be wholly Maſter” of ing "every li 
of | hüt + Branch 
hy. * ˖ 
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112 The Female Angler. © © 
Branch of it, excepting the Hook ; In on 
thereto, he muſt obletve the following Direction 


. In making of Lines. | Le! 
Take Care that your Hair be round, and fcbe t. 
from Galls, Sca bs, or frets, for a wel! Choſen, eve le © 
clear round Hair, of a kind Glaſs-colour, will pro 
4s ftrovg as three un- even, Rabby Hairs, 1h T4 
are ill chole, 3 wh 
' RIC 
Let your Hair he clean waſhed before you 3. Es. 
2beut to:wift it, and then not only chuſe the cle bete 
eſt Hair, but Haic that ate all of an cqua! btgnch aid 
fer ſuch da uſua!ly ftretch alfogether, * 
When you hare twiſted your Links layt hem 
Water, fr quarter of an Hour, at the leaft, ar 2 
then twiſt them over 3g2in, before you tye themi 
toa Line, for thoſe that do-not fo, Tha!) uſually 
their Links to have a Hair of two ſhrunk, and | 
. horter than all theteſt, at the firſt Fiſhing u. 
it, Which, is much of the ſtrength of the Line lo 
for want of »etring it at ficſt, and then-re-twil 
iog u; and this is moſt viſible in a. ſeven hair Lin 
which bith always a black hair in the middle A 
called by Anglers, the Herring-bone : Thoſe Hai iter 
that ate taken from an Iton- gray, or a-Sorrel Ston 
Horſe, and the middle of the Tail, are beſt. 


1. A Cement for Floats to Fiſh toitbal. 2 
Take black Rode beaten, Ex ſcarped, Bee: ome 
ax bruiſed, cf esch à like quantity ; melt 4 
theſe over a gentle ſmallccoal Fire in an Bartle 
; Veſſel welt ſeaded, and ſo warming the tu 

5 4 * hom wich 2, little of it coole in 
meamely, and being cod, is io hard, ſtrong, an 
kite, that you can Bd Sul the — Quills aſat 
: | 4 de 
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The Female Anger * 1733 


er with both your Hands, without breaking them 
n DCCCSs | | 

| ny o fight your Caps for the Float arizht. 
Let the vuppermoit Gap be at the diftance f om 


qd f,8b* top of the Quill, and the lower Eap neat to 


he eud of the Quill, in the Deſe: iption of it. 
To Dye Bone or Quills for evers 
Tike,ſame Urine, and put into” it as much 
pwder of Brazile as will wake it very Red, 
hich yau' ſhall know by dropping ſome with 
Feather, upon a piece of white Paper, and put 
- cle:W$Þ:r<ia Bone or, Quil's, keing firitnelt ſcraped, and 
aid a While in a, Water made of Argol, and ſet 
hem lye in it teu ot twelve dayr, then take them 
ut, and hang them up till they are dry, and 
them with Linnen Cloath, and they wt' te 
a2 traofpareat colour. 
. Obſervations. 
| A Pike is called, 
The ficſt Year a *hatcerel; 
The Second Year a Pickel. 
The Third Yeac @ Pike. 
The Fourth Year, a Luce. 
Fiſp are Fatteſt about Augui/? 


iter they have ſpaun t. 

Te cleunſe Worms. | 
Take a piece of a Hop Sick begaule that is net 
2. clofe ſtruck in the Weaving at other Cloath 
u and waſh it clean, and ler i 
Bee/ome of the Liquor wherein a: piece of fieh 
talfS*<f hath been Boiled, - but be ſure you take 


theldet the Liquor of Salt 'Bebf; for that wil! kill 


ll the- Worms, dip che piece of Hop Sable 
42 the Liquot, and: wring it out, but fot to hd 
a that ſome of the Liquor abite in the Gloeth, 
an ead lay them in an Earthen Pot, the Worms will 


- 
* 4 
— 


All Fiſh ate in Sea ſon à Month ot fx. Week: 


ty, then take 


de | . Inn 


7 


g un in and "4 
take out the Worms from the Cloath, and wal 
- again in ſome of the Liquor, thus do once a Diff 


"ive for 3 Weeks ora Month, but alſo 175 the 


10 little Brandy, and colour it with Turmeriok 


" The Female Angler 
through the Cloath,and ſcour then 
ſelves, let them flaad from Morning to Night,ths 


134 


the C.oath as before, hut not dry it, and wet 
and thus you will not only preſerve your Wer ms 
16G of tough. P. oba m. 


To unlooſe the Lines in the Hater. a 4 
u wo 
Of theſe there are ſeyeral ſorts, according to Mit 
verat Men's Fancies, that which I approve of Me it 
being the ſureft> is a forked Nick about two YardÞik© i 
long, if it is not long enough to reach the Botton 
you may laſh it too any other Stick, 


Theſe Fiſh 1iſe beſt at 4 Fl Take 
1 4 M Bieak, n [heat 
Trour, Cbecin, or Chub His Þ 
Vinb«r, - Roch, rely 
Groy. ine, ace, 7 


A good Bait for Fi 2 al Seaſons of ** a,. Dice, 
Take Wheat flower, and Tallow of a new 1. 


Sheep,. and the white of an: Egg. beat thema“! The 
gether, and make a Tana n and ba it vi : 
it, nee ND 


89 + 


144 1 Roch cad Date, * + 
From the Math of March to the tenth 7 Mey 
-the ſpawniog time for Roch and Dace, 
Fase for Roch, Dace, or Chub, 
Fine Manchet, old fit Chrefe, the ftroogeſt cul 
\ Bacon, beat theſe in-aMortar, and moiften it wit 


ry n 
mpe 


1 Lüge 


She 
Ne * 


e or ted Vermillion, | 


» 
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- Baits. 


1. Take the Fleſhiof a Rabbit or Cit t ſmall 
4 Bean- flower, and for want of that, other flower 
ir theſe together, and put to them either Sugar 
Honey, (out I jadge Honey the beft ) deat bn 
eſe together in a Mo tar, ot ſometimes work em ! 
your Hands, (being very clean” Athen make it. 1 
$0 2 Ball, but you muſt bear it ſo long till it is fo ü 
uff that it will hang upon the Heck, yet nor too 4 


ard neither, that you may the better dough, knead » Md 
ith your Paſte a little white or yel'ow Wool, if | 
pu would have this Paſte kee p all the Year, then 
ir it with Virgins Wax and clarified Honey, ud 
tk it together with. your Hands before the Fire, 
ake it into Bal's and it will keep all the Year. 


2. Another, 

Take a handful or two of the beft and biggeſt 
[heat you can get, boil in a little Milk (as Firmi- 
> His boiled, till it be ſoſt) and then fry it very lei- 

rely with Honey, and alittie braten Saftron diſ- 

red in Milk, you will find it a choice Pait, and 

504 I think for any Fiſh, eſpecially for Roch, 
„ Dice, Chub and Ch: ven. | 

PA 3. Anotber. ; "X” 

The tendeteſt pait of the Leg of a young Rab- 
„ Whe'p or Catlin, 2s much Virgios-wax and 
ec ps Suet, bear them in 2 Mortar till they are 
yy well ircorporated, then with clarified. tine, 
mp2?r them before the Fire into a Paſte, 


, | * 4 Another. 988 f | AY 
Sheep's Kidney S:e-, a« much old ft, ong Cheeſe | 
ne Flower, Or 8 heat it into a Pane, and + 
ten it with clarified Honey, | | 


Jay 


1 
Wit 
ck 
5. Another; 
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2 . Another © 
Sheeps blood, od Cheeſe, fine Manchet Clair 
fied Honey, make all into a Paſte, as b-foie, 
| 6 Another» | 

Cherries Sheeps- blood, Saffron, fine Manche 
make all into a Paſte as before: Ycu may add 
theſe, or other Paſties, Coculus Indie, Afafetid 
Oyl of Polypody, of the Oak, the Gum of Ivy di 
folved, 1 judge there is Vertue in theſe Oyls, but 
_ eſpecially iu the Gum. | 


i 7 1 7. Hnorber. 

Pull of the Scale from a boiled Prawn,Shrimp! 
ait the Hook with it, and it' is an excellent bait 
ir Roach, Dace, or Bleak; 

8 Anotber. 

Bean flower, Honey, ard the White ef att 
' gg made up into 2 Paſte, is an excellent an 
88 experienced bait for fmall Fiſh, wbich if the 
ice tafte of, they will never forſake till Deatl 

9. Another. | F 
'Gertles, of which kind of the beft are tha bt 

e bred upon a Cat, becauſe they are the quick 

i, and livelieſt. 21 

if you pur ſome Gentles into a Box, where Ver 
-ilion hath been, they will live in it two or thre: 
1ys, and Will become of a very Tranſparent Ce 

1, and keep fo in Water when yau Fiſh wi 
th them, , 

When you Fiſh in a quick Stream, a long Quil 


Float is beſt, | = 
But in an Eddy, or fill ſtream, the ſhortet W. 
2 uill or Float is, the better. 3 
- When you Fiſh zt the well. boats, ot at m 
' nk-Side, be there at Half Ebbing Water, 20 8. 
% Fiſh upon thoſe Well. boats, that lye wren, adi 


% 


oy - 


= l 8 r 


> te 1 


1e ein 1)37 


e ſhoar, till the Water falls away. from chem, 
ea go to the outermoſt boats. 
Some of the Well-boars do ſheer & to again from 

e Place where your grouad dait lieth, to prevent 
hich, and that you may always Fiſh in that 

d el} ac where you have caſt your Ground-bait, ou 
+4, @ui,hive a buoy to lye out, and then you ate ſure 


10. Another Bait. | _ 
Dry Sheeps-blood in the Air vpon a Dry board 
|| it become a pretty hard dry lump, then cut 
into (mall pieces far your uſe, 


; 11. Another, 

You ſhall find in the Months of Fare, Ja, and 
W217, great quantities of Ant flyes, go to the 
nt- hills, and take a great handful of Earth, with 

much cf the Roots of the Graſs as you can put 
| into à large Glaſs bottle, then gather a 
Ittle of the blackeft Ant flyes, but take heed 
u bruiſe them not, Roch and Dace will bite at 


— ſe Fliei under Watcr, near the Ground, 
Ver Directions how to make your Paſte 
thre 


TY Ficfh waſh your Hands very cle, then get ſome 
the fineft Manchef, of two or thtee Days old, 
d cut away all.the Cruft, then lay it ia Water 
Milk, which is better, let fe lye 0 longer than 
it is ſoaked juſt through, then ſqceze our all 
Water very well, with a lictle Bit of ſweet But. 
t,. to make it ſliff, colour it with Verwillion, if 
Ku make it over Night jkcep it in a wet Linnen 
Wig, all the Water being wrung out of it; ie the: 
ading (crepe a little old Cheeſe amorg it. f 
— ow 


LY 


Te Female Angler.” 
| Ho to bait with Gentle. le 
Put your Hook through the middle part of thefolo 
Gentle, and co mate, then be will live longeſt, ioc 
”” mcan through the Skin and no more, but if you ca 
et ſome Ol! of Ivy, that is rightly taken from the B 
Tree in the Month of May, and put but 2 dropswell 
ot it among the Gentle: before you uſe them, youſMo! 
I would have (port beyond ex pectation. red 


0 


= ben 10 drag upon the Ground and when not. 5 
_— =”. „ — , 3% Was 4 F tha 
—_ When you Fiſh in a quick Stream drag a Quill 
length or more, | 3 
Aiſo when the Water is not clear but of a white in 

or Clay colour, and if you put a ittle piece of Sca;. allc 
let a little above the Hook, the Fiſh wi:1 ſee the 
Pait the better. 

Sometimes when you are at the Sport th Wind 
afiſeth, and makes your Float Dinge upon t 
Waves, . then always obſerve aud watch well the 
motion of your Fwat under Water, and not the 
Top of ycur Float. 

I fawan Angler whipping for B eak and Da 

5 with a May-Fip, but he put on a Gentle upon the 
—_—_ Hook bc iides, and he had excellent Sport. 


* 


** * . 


4 Care and TENCH. 


= A Carp will take a Red Worm dipt in Tarr tf gl. 
ide Button, 1991 W210. 0 E 


2. Malr Flower, O!d Cbeſhire Chetſe, Eagli 
Huney, Eggs, gtemp=r theſe together with : 


7 x 4/114 THC = 


le Water (but I ſhould think Milk is r betten“ 
ff thelolour it with Saffron, and put as much upon the 
zen, foi, as the b gueſs ofa large Haſle- Nut. 
du Ca . a "= 
m the} Bait the place where you intend to Fiſh, very 
dropsfweil over Night, with Grains and Blood, the nent 
„ yoaſMoroing very early Filh for him, with a well ſcou- 
ted Lob-worm, or the paſte abovementioned, 


. 


Quill 


You may dip your Wotm in Tarr, and try whay 
that will do. | n 


A Carp chooſeth the deepeſt and fliſleſt places 


white in Ponds aod Rivers, and ſo doth the Tench, and 
Sca. N alſo green Weeds which he loves exceedingly, 
e the 


Lat e in the Evening, the Ale, Grains, and Blood, 
Well mixed together is Bait very gaod 

For Carp, Tench. Roch, and Dare to prepare, =, 
If early in the Morn at the River you are,  * 
Strong Tackle for Carp, Roch and Dace fine, 

Will belp thee with Fiſh ſufficient to Diss. 
For the Carp, let thy Bait the knotted Wormm 6:3 = 
The ret leve the Cadis, the Paſte, or the NH | 
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Chub, Pike, and Bream." | J 
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The Pike chooſes Sandy or Clay Ground 

Pools full of Fry, the Bream loves a gentle Strennn” 
J. und the broadeft pact of the River, the Chab loves 
the ſame Ground, and ſpawns in May. 


One, who was the beſt Trouler of Pikes in Eu- 
ov uſed always to Troul with a Haſlle-Rod 12 


dot Jong, with a Rivg of Wier in the Top of 
G. . bis 


* 


1 


| 


4 


IT, 
fl 


1 4e 0 | 4 ac uy EF's 
"His Rod for his Line to run through, within ty, 
Foot of the Rod there was a hole, to put in 3 
Wioder, to turn with a Barrel, to gather, up hi 
Line, and looſe it at his Pleaſure; this was his 
manner of trouling with a fmall Fiſh, 
There are ſeveral other Ways to take Pikes; 
. * there 1s a way to take a Pike, which is called the 
= Snap, for with Ang'ing you muſt have a pretty 
firoog Rod, for ou muft Angle with a Line ng 
longer than your Rod, which muſt be very ſtrong 
that you may Þ-1d4 the Fiſh to it, your hook mug 
be a double hock, made of a large wyre, and Arm. 
ed with wyre one or two Links long, you muſt b1ir 
the Fiſh with the Head upwards, and the print 
” guſt come forth of his ſide, little above his vent. tilt 


14 
AL 


4 


1 
- 


: 
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In all your-baſtings for a Pike, you muſt et tet f 
the Needle where the point cometh forth, ſo draw 11 
© your Arming thre, urtill the Hook lyeth as you 
think fit, then make it fat with a thread to the kn; 
wire, but firfl tic the thread ro about the wire, o- dit 
therwiſe the Fiſh will Skip up and down, fo fall 8 
_ io Work: The Bait muſt be a Gudgeon, a ſmal! 
=_— Trout Roch, or Dice. Fiſh 
Nos, 1 will pawn my Credit, hit I will hes I 
eicher in Vare Pcad or River, that ſpall 


deore pikes, than any Trouler ſhall do by 
f 1 Trouling, and it is thi ; 


4 
< 
Firſt, take « forked tick, 2 Line of 12 Yards | 7 
I, 
y 


wound upon it, at lower end leave a Yard to tie, 
either a bunch of Flags or a Bladder, to Buoy up 
ehe Fiſh, to carry the Bait from the Ground, that 
the Fiſh may ſwim clear, the Bait muſt be ahve, 
either à ſmall Trout, Gudgeon, Roch, or Dace, c 
the forked ſtick muft have a ſlit on the one fide of * 
the Fork to put the Line io that the live may ſwim Roe 


* Ga 


The Female Augler. 14 | 


at the Gauge you ſet the Fiſh to ſwim at, that when 
the pike takes the Bait, the pike may have the fu'l 8 
Liberty of the Line for his feed, you may turn a$ | 
you pleaſe of theſe loole in the Pond or River all 

the Day long, the more the better, and do it in 4 
the Pond-wind, the Hooks muſt be double Hooks, F 


wy To Bait the Hook, . "2 
„ | Take one of the Baits alive, and with or | 
uſt Needle enter the Fiſh within a ftraws breadth of 
n che Gill, ſo put the Needle in between the Skin aud 
"UB the Fiſh. then draw the Needle out at the hinders: * 
iat moſt fin, dra wing the Arming through the Fiſh un- 
Ian the Hook come to lye cloſe to the Body, but 
| I h-1d ic better, if it be Armed with Wire, to rake » 
 Y off the Hook and put the *ecdle in at the hinders ©; 
'" I moſt fin, and ſo come forth at the Gill, then put os 
C the Hook and it will hurt the live Fiſh the leis, {o 7 
mit the Arming with che live Fiſh to the Lines +> 


* 
"LY But 1 judge the baiting with a live Fiſh is done 
far better, as it is done, baiting with a Minew, % 
Fiſh for a Frout, 2 


I . ' 75 
4. Foot long, and a Ring of Wire, 4-2 

A Winder and Batrill will help thy delire, = | 
In killing a Pike, but the forked flick, +”, = 
With a ſlit and a Bladder, and the other trick, . 
- Which our Artiſts call Snap, with a Gooſe or a Duck 
+ Will kill . for one, if you baue am Luck. 


s / | t 

; Chub takes a black Snail about Auguf, and for 
n 

t 


"% * 


a bait, take the fourth Receipt preſcribed for 


Roch and Dace, but coleur it with Saffron, or 
Camboglum. 
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The Female Angler 


" The Pike in the Month of March. before whi 
Time it is good Fiſhing for him, but after March. 
is not good till the middle of May, A welt is 


long, fr they Svap twelve Foot, 


When you troul, the head of the Fiſh muſt h 
gdownwaid at the bent of the Hook, but whe! yq 


ſnap the Head muſt be upward at the thank ot th 
Hook, 

If you Fiſh at ſnap for a Pike, give him lea vet 
run before you ſtrike, and then ſtrike the contra 
way he runs. 

If you Fiſh with a dead Bait for him, take th 


_ a5; 2moſt Excellent one. 


Take a Minew, or yellow Frog, a Dace, vr 
Roch, and having difſolved ſome Gum of Ivy it 


Olof Spike, anoint your Bait therewith, 2nd ea 


It where the Pikes frequent, and when it hath n 
a little while at the bottom, draw it up to the tp 
and ſo up the ſtream, and if Eiłę are in the Flac 
where you Fiſh, you wil quickſy perceive them t. 


| | e it with much eagerneſs, 


2 Perch; 


4 1 . veth a gentle Stream, of a Reaſor 
BY - die py do ow. | 
_ Baits. 


3 r 
3 ot Mies. 


His Batt is commonly a red knotted Woin 


» Another. 
Make a Bait with the Liver of a _ Goat, And 
35 your Hook therewith. 
3 Another. 
"Take vel u tes and Cheeſe made 
Goats Milk, of Lach haf an Ounce, of Opopo- 
nax the weight of xo French Crowns, of mes 


Y N 5 4 LAKES $ n 
[ N 6 w 3 the 4 N of = 4 = 
13 18 n q 
8 5 e - 
' *, I 4 Pat SAL 


rate E it, a Pole for trouling ſhould be clever foo! 
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he Female” Anger | 
re od balf an Ounce, Galbarum as much, pound 


March hem all well and mix them together, pon / ing 2 «<4 
elt is Mthem red Wine, and make thereoflittle Balls,luch” 3 
ven fogſlas you uſe to make perfumes into, and dry them 


io the ſhade, 


muſt h 4 Another 

he ye 

« Of thelf t your Hook with a live Minew, when you Fiſh © 
for a Trout or Perch, with a Running» Lines 


Flüſt put his Hook in at his Mouth, and out a 
his Gill, then having drawn your hook 2-07 3 Inch» 
ke th cs beyond, or through his Gill, put it in again into 
his Mouth, and the point and beard out at his Tails 
ale the Hook and his Tail with a white Thred 
Ivy inf which will make it appear to turn quick in tle: 
Water, theu pu lback that part of ycur Line which 
* inf} w1s slick, when you put your Hook into the Mourh 
the ſecond time, I ſay pull that part of it back, & 
Place thit it ſhall faſten the Head, and ſo the BU 
em til th: Mine ſhall be aloft fireight on che Tiga 
then try how it will turn by drawing it crore 
Water, or againſt the Stream, and if it e 
tw: nimbly, then turn the Tail a liteſe tothe mn 
cr leſt hand, and tty again, till it ten qe 
if not, you ate in danger ch ing, for KU 
that 'tis impoſſible it ſhould tur cv, Bur if of 
you want a Minew, then a ſmall Reh, 
back, or any other ſmall Fiſh will ſerve 3s vl If--"Þ 
you Salt your Minews, you may keep then 2 arg ; 
Days fic for Uſe, or longer; Bay Sat * * 

| get . 
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$. Another. 


piu 4 Lb-Worn, to Fiſh fora Trout or Perchhptand 


_ with a Running-Line, with a Swivil, Beat-! 
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that was above the Shinker Arming of the Hook, 


x — 
= 


© Suppoſe it be a big Lo%-worm, put your Hook 
into him above the middle, then draw your Worm 
above the Arming of your Hook, evter your Worm 
at the toil end of the Worm, the point may come 
put the Head, and having drawa him above the 
Arming of your Hook put this of your Hock again 
ioto the very Head of your Worm, till it come 
to the place where the point of the Ho k firſt 
came out, and then draw back the part of the Worm 


And fo Fiſh with it, you cannot loſe above two or 
three Worms before you attain to what I direct 
ycu, and atrained it you will find it very uleful, for 
von will run upon the Ground without tangling, 14 
but you muſt have a Swivel. | 


Trou:. | 


The Trout loves ſmall purling Brooks, or Rivers 
that are very ſwift; and tun upon Stones, or Gra- 


wel; he feeds while he is in ſtrength in the ſwifteſt 


eam, bchind a Stone Log, or ſome ima ll bank that In 
Mooreth into the River, ad there lies watching 
bat comes duwn the ſtream. He ſpawns about 
Ofober. - 71 "MY 
-4 AF Baits. 

„Ton ſhall find in the Root of a great Dock, a 


ie Worm with a red Head, with this Worm 


eee Trout, at the buttom, he lie; in the 


bat feedsmche ſtream. 


2 Another. 


a woe alſo kes very" frech a Worm called a 


4 
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Bear-Sarden, amongſt the Beats - Dung, , 


A: Univerſal Bait to take all manner of Fiſh, but #- 
ſpecially Trouts, which hath been experienced by ax 


Ancient Angler, and made by a Chymiſt in 1668: "Y | 


Take of the juice of Camomile two ſpoonfulngy 
Oyl of Spike 4 drams, Spi it of Vit;iol 3 Ounce, 
Ozl of Comfrey by infuſton 6 Drams, Gooſe-Greaſe 
; Ounce, Diſſolve theſe over the Fire, being 
well melted, let ſtard 3 or 4 Days h2fore you flap 
it up. with a g2<d Cover made of Parchment and 
Leather, and it will xegp good for ſeven Years, 


Gudgeons 


A Gudgeon ſpawrs in May, ard ſomtimes in April, 


Baits 8 4 
A Guigeon takes nothing but a red knetted 
Worm, in a Horſe Duug-hith, 1 


Far bel. 


The Barbel (at Gz/ner lait) is one of thoſe leather 


mouth*4 Fiſhes having his Teeth in his Throat. 
There are divers ways of Fiſhing for him, as with 


a Catting Line of ſmall Whip-Cord, a Plummege, iq 


and a pair of ſmall drables of Hair. 0 
Others Fiſh for him with a ftanding Line, eifhex 
of Silk. or ſmail Braſs wire well nealed with a Plans 
met of 1 2.3 or 4 Ounces, according to The wares 
dels of the ſueim, and a pair drakilers as before 


Some Fiſh for Barbel with Ci ing-Lines 45 at 


London-Bridge, a Plammet of one” pond and Lay 
and a pair of Drcabies,.*7 ES. 
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Statute, and forbidden by the Court of Aldet men, 
and that is, by ſcartching with Hooks without 


A T aits. 
His baits are green Gentles, ſtrong Cheeſe, ſome 
times a Lob-worm,and ſometimes, a piece of pickled 


Herring. | 
| Eels. 


To reckon up the ſeveral ways of taking Eels, 
were aimoſt, if not altogether, impoſſible, and 
therefore I can only tell you how the Anglers hte 


in London take them. 


Take a Cooting Line, of 10, 12 14. 16 or 20 
Hooks, as many, and as few, as you pleaſe, and 
this cansot but be an excellent, either in Pond 
River or Noat* 

The manner of making it is very well known to 
au thoſe that ſell Hooks, and Fiſhing-Tackle, in 


Crooked-Lane,where you way buy them ready made. 


Baits. 

His Bait is green Gentles, ſtrong Cheeſe, Lob 
worms, Pickled-Herring Powdered-Ecef, or Peri- 
winkle; 

Your Plummet muſt be three pound, or three 


Pound and a half of Lead. | 


Bream. ; 


17 | N 
rde Bream loveth a red Worm, taken at the root 
— of great Dock, it lieth wrapt up in a łknot, or round 
eue. He chooſeth the ſame Waters as the Pike. 


1 Salmon. a 
The Salmon loveth latge ſwift Rivers, where it 


obs and Flowes, he ſpans at the latter end of 


the Year, 
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The Female Angler.” 147 4 
To Fiſh fer Salm. * 


The ficſt thing yu (ouft gain muſt be 4 Rod 0 
Vouc in che St ck tat wiilcirry a top of fix Footy ali 


1 6 


you, Rod, made in the manner expreſt, with 8 
ſpring taat you may put it on as lowas you pleaſe, 


The Salmon ſuimmeth moſt commonly in ts 
mid of the River, in 3 his Travels he deſites t 
ſee the uppetmoſt part f thagRiver, Travelling on 
his Journey in the heat of the Day, he mult takes 
Buſh, if the Fiſher. Mar eſpy him, he goeth at him 
with*his Spear, ſo ſhortneth his Journey. 


The Angler that goeth to Fiſh for him witha 8 
Hook aad Line, muft Angle for him as nigh the 
middle of the Water as he can with one of theſe, 

Baits. y 5 
Take two Lob worms, and put the Hook fo near” 
th: ough the middle of them, that the four ends 
may hang of an equal Length, and ſo Angleas 
dear the bottom as you can, feeling your Plummer 


Tug on the Gtouad, ſome 12 Inches from the Hooky® 


If you Angle for him with a Fly (which he Wi 
riſe at like a Trout) the Fly muſt be made ot large” 
Hook, which hook muſt carry fix Wings, or 4 at the 
leaſt, there is judgment in making the ſe Flies, 


The Salmon will come at'a Gudgeon in the 
manner of a Trouling Line, and cometh at ig 
bravely, with his fine Angling for him; you | 


— 


. 
— — 


e Temale Angler. 
Duft be ſure youg Line be of twenty fix or thirty 


Yaxds long, that you may have your convenient 
time to turn him, or elſe you are in danger to loſe 
him, but if you turn him, yon are likely to have 


im, all the danger in the cunning out, bo h of Sal- 
on add Trout, Sa 


4 


You muſt fore-caft to turn the Fiſh as they do a 
Wild-Horſe, either upon the Right or Left- Hand, 
and Wind up your Line as you find occaſiou in the 
guiding the Fiſh to the ſhoar, having a large Land- 
ing Hook, take him up. 


lp Clnſe to the bottom, in the midſt of Water, 


H' for Salmon ind there I caught ber 

My Plummet 12 Inches from the large Hook, 

Nos Lob-worms hung equal, which ſhe ner forſock : 
Nor yet the great Hook, with the fixed winged Nye 
And ſbe makes at à Gudgeon moſt furiouſly, 
ring Line was 26 Yards long, 

FT gave bim a turns though I found him ſtrong. 

PF wound up my Line, to guide him from ſpoar, 
The Land hoc helps much, but the Cookery more. 
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made of black- Wool, ard wrap: bout with Peas 


8 


The Names of the Filies that are uſed © 
in Angling, with the Times men 
they are in Seaſon, and the Bodies 
and Wings are made of. s 


l 1 , Which is in ſeaſon in ril, the 

Body of it is made of black- Wool, made 
yellow under the Wings, and under the Tail, the - 
Wings are made of a Malards Feather, J 


2 A Ruddy Fly, is in ſeaſon the beginning of 
May, the Body is made of red Wool, wrapt avout 
with blue Silk, the Wings are made With the 
Wings of a Drake, and a ted Hackle. 


3 The yellow or greeniſh Fly, is in ſeaſon in 
May, made of yellow Wool, his Wings made of 
— Hackles, and the Wing of a Drake. 

4 The Dun Fly is fometimes of Dun-Wook, 
and ſomerimes black, it is in ſeaſ-n,in March, his 
Wings made of Partridges Feathers, black Drakes 
Feathers, and the Peathers under his Tail. 


$s The Black Fly, is in ſeaſon in May, and 


cocks Tail, the Fe, thers of the Wings .of à brows 
Capon, with blue Feathers on his head, 4 1 
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6- The ſad yes Fly is in ſeaſon in June, made 
hck- Wool, with a yellow Liſt on either ſide, the 


, Wingzof a Buzzard, bound With back braked hemp. 


* 7 The Mooriſh Fly, in ſeaſon in June, made of 
duckiſh Wool, che Wings the black Male of a Drake, 


8 The tawny Fly, goed till the middle of June, 
made of Bears-WYoo/, the Wings made conrrary one 
againit the other, oithe whitiſh Male of a wild Drake 


The Walp Fly, in ſeaſon in Fly, made of 
Black-WWorl, wrapt about with Yello Silk, the 
Wings of a Drakes Feathers, or Buz:ards, 


10 The Shell-Fly, good in the midd'e of June, 
E made of Greeniſh Woo, lapt about with Pearl of 
1 Peacock, Tail, t he Wings of a Buzzard: Feathers 


11. The Dark Drake Fly, made with black l, 


5 _— wrapt about with 2/4 Sill ate in ſeaſon in Auguſt, 


wo 
2 
4 
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the Wings the Male of the black Drake with a Head 


"72 The May Fly, made of a greeniſh colour'd 
Crucl, or Willow-Col ur, and darken it chiefly 
with Waxed filk, or Ribb'd with a black Hair, or 
ſome of them Ribb'd with Silver-Thread, and, 


: 1 a ſuch Wings for the Colour, as you ſee the 
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Fly to have at that Scaſon, 


Lash, The Oak-Fly, the Body made of Orange 
Tawny and black Cruel, the Wings of Iſonglaſsand 
the Feather of Mobs, ſtuck on with Yellow Wax. 
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A Handful of Choice and Novel Curio, | 
and Obſervat ions, relating to Plants and 
F lowers. | 


TOGETHER, 413 
With Brief Directions for the Nice Adorn* 
ing Balconies, Turrets, and Vu 


with F /owers, or Greens, every Manth 
iu the Year. =_ 


By THOMAS HARRIS, Gardner i 
at Stockwet, in Surrey. 
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9 1 Of the Gardens Firm and Situation. 
Aving reſolv'd upon a Garden, you ]] 
pitch upon a Situation, Which not; ” 
be nn too 2 with High La 


oi Lachs Diverſſon. 
Mot laid open to the Air and Sun, with a conveni- 


tember) and beſute you fix upon None but what 


' temper:, which ſometimes prove deadly and 


Wey ate incident too, are chicfly cauſed by 
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orm 


eas 

edt-warm Wan, or Fence about it. As for the Pilla 

& Earth or Soil, if it be Unnatural it muſt be made Root 
Natural by Art. If the Earth be hot and dry, hen Hime: 
ought your Garden to lye u pon a Level), if cold & g pr 
wet, then it muſt lye tapouring, or ſh:lving, ſome- Tas! 
thing like the Ridge of a Houſe, the Walks in Hover 
your Garden ate not to be limited, but rather drawa Khor: 
ut to your Fancy, io ſome ſhape or figure, but be- Ihyor 
fure let there be a Fountain, Pump or Rivolet hard I hic 
by, to furniſh it with Water upon Occaſion, res 
in! 

2. Plants when Good, and how to chaſe them, ately 

dun 

After your Garden is fix d the Borders and Beds Þgii: 
raisd, the Walks roll'd with Gravel, (quite croſs, t 5 


from one Bed to another ſaving 2 foot with T urff 
next the Side of each Bed) adorn it with Painting, 
c. which will not only beautify it, but make it 
mure dutable and lafting, I ſay af er it is thus fitted 
and compleatly Dung'd ready for Plancingy you muſt 
confider what Number of Plants you ſhall want, then 
repair to the Nurſery Garden to chooſe your Trees 
{which is beſt to be done about the middle of Sep- 


appear to be very Sound, and without Gum: lee 
om be of a Bark, and ſee thut they have ſhot con- 
ſidexab'y that Year. As for your Dwarfs and Wall 
Trees; let 'em be ſtrait, with one Stem, and one 
Grafc, Let their Buds be good and promiſe fair. 


3. There Diſeaſes and Cures 
Trees, like Mortals, are tubje& to many Dil. 


Trees, he Diſtempers 
Earth. 
woims, 


Epidemiical : But, as to 


_— 
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. tn her Garden. og "153; bi 
_ Forms, Canker, Gum, Robines, Emmets, Green 
i- eas, Garden Mice, Laices, Ear-Wigfs, Oger 
he Pillars, Soails, &c, The firſt whereof lye at the": 
le Roots, and gonaw ſo violently the Stem, that 
en times a Tree (iciens and dyes immediately. Now 
& | prevent aud cute this Diſeaſe, you muſt beſure 
eas ſoon as you perceive the Plant to drovp] to un- 
in Fover the foot thereof, ſhorten the gnaw'd Ropts, 
herefore ſearch for and pick carefully all the 
e. Worms out, ard lay freſh wholſome Mold thereto; . 
d hich will in a little Time help But if your 
ree hath a Canker draw your Knife, and withthe 
int thereof eut it out clearly, and clap immedi» 
atelyjſome Cow-Dung, or Hogs-Dung, and wrap it 
Wound with a Rag, and the Skinor Rhbind will grow 
ds Briin-——if Gum hath feſtened to the Bud, Grafe, 
„. Pr Stem of your Trees, it is incurable, but if "tis 
ff ily fix'd on the Branch, the Cure may be effected © 
g. Wy cutring it off, 2 or 3 loches velaw the aggrieved * 


it Ware, As for Caterpillars, Emmets, Robines, 

ed Fc. they muſt be pick'd and carefully bruſhed off. 

ſt Pat if your Tree ſickens by reafon of its Branches © 

a ffeie g t. o heavy, give it eaſe by lowering the Top. | 

© Branch, or thoſe diſorderly ones in the middle ana 

= Wt will again produce fine ſhoots, finally, the only 

at Fay to prevent 'em trom being gnaw'd or wounded 

et fy Garden-Mice and Rate, is to ſet Traps and 

5 ares to catch em. | 

N 4. Of Flowers, | | 

To'ſet down the particular Names of every | 

wer would ſwell roo bigg for my intended Bre» 

* vity, and be altogether infignificant to the deſign 

i 


of this Manual : I ſhall only give a Catalogue of 

the Names of the chiefeſt of our Engliſh Flowers ©. 
which may eaſily be had and fufheient for adorn- 
ing private Gardens. And of the firft, the 
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Roſe. in 5 


44 Te Damask and Cinnamon Roſe, the Roſe of the 


World, the Englifh Red Roſe, the blub helgick Roe, B 


Tulip. C 

Floriſartine. Fair Ann, -uperintendanr, Aurora, by . 
Generai Eſſex, >uſanva, Rich Parrot, Roya Pat- 

ror, Esgle, Diana | * 

| G:lliflowers. | 


I 2be double Aut Ro/e, the great Apple Roſe. 


g 
a 1 
_ XK. Charles the ſecond, Q. Catherine, K. Som on, t. 
ao lone, Far: Helena, Mayor of Zondan, 


5 HFai/ Roſanna, Patamou, the Emreror the Empref . 

Price f Orange, briaceſs f O ange, Giant Cove, 
Birma, Double ſtock Gilliffow es, Doub e ſtrip'd. V 
1 | Plot 
ol , Lilies, by q 
= The firey red'bulby Lilly, yellow Ii y, a tall B Pen 
. ſſoe Flower, the © hire Lilly of Congantinople, the I Lea 
—_— double whitc Lilly, che Perſian Lilly, 2 thi 
—_— | Primroſes and Cowſlips, dut 
—_— The fair Red Primroſe, the Scarier, the ed Prime I Wit 

—_—_ roſe, Hoſe in Hoſe the ſiogle yellow with the Hoſe 
= ” divided, the Orange colour'd. Cow ſli p, the twiftcd J 6, 

1 Cowſlip, double green Cowſlip, or Oxſlip. 

BR A 
—_—_— Flower-de- Luce. ther 
=» Rubente, or the great pale red, or Peach co. Fſery 
=» Jou d, is a fine Flower, with party colour'd Spanif5- Emu: 
—_ . Flowcr-de-Luce. ; tot] 
1 ö Wall Flowers. "IE: the 
— The double Red, the pale Yellow, the great fg u 
b fimple Wall Flower, | | — 
* ; | a 
—_ Sweet Williams. 18 
bf theſe, the double Sweet Jobas, and the fred 
| b Peltes et #iliams, arc the beſt 3. and wor 

q * 3 2 2 ö . 
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iawa a foot diſtance, and wound about with 
\Bfiraw Ropes 3 then flinging in your Horſe- Dung 


much expos'd to the Sun; where drive Stakes in- 


in her Garden. 
flip of chem ſet in the Spring, will grow and 
in June. 


— 


of * 
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Auriculaes 


Bears Ears, the black Imperial, blazing Star. 
Karon. RY; 1 

Crocus Verus, or the true Saffren which is ſold 
by Apothecaries, the Meadow-Saffron. 2 


3. Having given you the Names of ſeveral t miaent 
Flowers, to comp'eat your Garden I will Eater? 
tain you with a pretty Curiofity, Which is, 


To Chanze the Colour of ſeveral Flowers bill inthe: 
Bloſſom. | 
When you are diſpos'd to ſhey Viſitants your 
Flowers, follow them, and after they have paſy'd 
by a Flower of a Purple colour, take a Needle of. 
encil dipt in Spirit of Vitcio!, and fireak the 
Leaves therewith, and it ſha! immediately turn to 
a tich Scar'e:, tothe Admicration of the Beholde $3 
but you may b2 ſute the Leaves fo Rreak'd will 
Wither the next Day. 4 


6. The Metb/d to be obe ved in making Ei Beds. 


As to this particular I will inlarg* a litt e 
thereon, as knowing ir to be an Art worthy of Obs 
ſerva tion Firſt then, it muſt be mid: in a phce 


to the Earth, near 4 Foot diſtancz, in breadth e 
the Ends, and for the length take your own Fancy 
fi up both Ends and Sides with wooden Stakes, 
3Imott a yard abovenGround, let each Stake be 


ad Wer Litter, till it riſcs 2 foot upon a 1 
| | | a. . N P t g . 
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hen tread it down, and Raiſe it ſo much more, 


i you are afraid your 
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and cread it down again, till its almoſt the Heighth 


E next Nail ſome ſmall Boa ids all round on the Top, 


to'keep M the fine ſifted Earth, which mutt be 5 


Inches thick, hick Hazle Rods arching over it, ile 


an Acb-ur, firong enough to ſupport Mats or Hair 
Cloth, to mike it heat; and obſerve ſo ſoon as the 
extream Heat is over, | which you may obſerve by 
feeling it Blood be, ſaw your Sceds, Note, 

orſe Dung wont heat, fling 
it light up, and mix therein Sea-co21, and it will 


| heat at your Plealure, 


Obſerve alſo in November, to ſtop all Cre vices in 
your Green- Houſes, that no cold may come in, to 
which end lay Straw Mats, &c. and if it ſhould 
happen to Freere, ſera Fan of Charcc al io he mid- 
dle, and if your Plants be very dry, and the Wea» 
ther is not extream, Water them moderate y, ming: 
ling your Water in a little Shee p- Dung, Cow- dung, 
Kc. But heſure you wet not the Leaves therewith 
left the Cold chill and ſtrike to the Heart therecſ. 
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Directions for adorning Balconies, Tur. 


rets, and Windows, with Flowers and 
Greens all the Tear round. 


1. Balconies, 


Pit meaſure the length f your Balcony, that 
is, Whit Room there is, each fide the Doors, 
and if the breadth of your Balcony will allow ef 
Boxer, meaſure em out alſo, make your Boxes 18 

- Inches 


that 
2015, 
w of 
z 46 
ches 


ber Card. 57 


Inabes deep; fer the Corners be faflned with Tron- 
Plates, to preſerve em from warpinF or. opening, 
with Iron handles at each end, to remove them 
upon Occaſion, which done paint em as Fg" plea ſe 
aad lay thzm in Oil, and clap your Molckubereis, 
Now as far as the Iron-work of your Balcony ovef 
which you It an, it may be ſet off with fine gilded 
pots, 2 foot diffance, ia the middle ſet there be an 
Image ſix'd, and at each end a larger Por, with - 
Lawiel, Juciper, or ſtriped Phillera, In the Boxes 
next your Balco-y D.ors, plant on each tide 3 
Cherry Tree, or 2 Dwarfs, one to ripen in May 
the 0:her in Fune, ane let the other Vacancics 
ſupplied with Germaneer, Periwincle gilded & plain 
Gilliflowers, 2 pots, th@beft; and a boxes of Roſes 
ſer oppoſite to each other, nd to compleat the whole 
if you can any ways contrive over your Balcony, 
Doors to ſet a Creeper, &c. It will rot only beautify 
he Frontiſpiece of the Houſe, bur be very delight» 
dl and pleaſant to your Chamber Windows. 


Of Turreis or Leads. 


Your Turrets muft be meaſured out'as your Bale 
"ry, and at a convenient Corner for Air aud Pro- 
pect fix your Arbour, In the middle of your Leads 
t an Image, Sua-Dial, or large Trec, Boxes of 3 
dot length will be long enough, and a foot high 3; 
:*tweea each Box ſet a gilded Pot, zt the Corner 
there ſtand Dwarfs; then fix your Battlements 
ith Summer and Winter Green, as you pleaſe,as 
als, Cuſhion, Green Lavender, Lavender - Hike, 
*k-Gilliflowers, Tulips, Violets, Sweet Williams, * 
gar dweet Johns, Comſlips, Auricula's, Flower de 
T7 C. a 
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=_ , — of Saſh Winds. 

Send for your Smith and let him make Tron work 
to hold at miny Pcts as you think fit, and pur in 
» *nothinghut Winter Greens, as either Lawnus Th 
nu, Perecanthus, Everlafticg Thorn, Mezerion, 
Boxes &c. In the Summer you may ſet Mint, Bam, 
Kc. Cos ſli p:, Primroſes, &c, if you pleaſe, Put 
—_ Grcens before mention'd ate beſt for Win- 

oWS. 


> Notwithſtanding all thee Directions I have laid 
n, yet if your Gardens &c, are not duly We- 
tered it is all Labour in Vain, to prevent »hich 

take theſe few Obſervations, x 77. 
When zen have a Foreſight of Drowth, begin to 
Water before the Exith is too diy, but for Plants 
ule not Well Water, for it i fo ſtra itued theo“ the 
Earth, r rather barten Sands or Rocks, and for 
wanr of the Sun fo chill and cold, that having no 
N. uriſhment, racheg the contrary, doth more hurt 
than good, Rivers that Fun quick and long 01 
ſharp Gravel ate li tie better, but if you ate forced 
to uſe ſuch, let it ſtand ſ:metime in Tubs in the 
Sun, mixed with Dung. Let the quantity and qus- 
lity of the Dung mix: d with the Water, be accord - 
ing to the Natute of Pants, if your Plants be great 
growers and require heat, then put Horſ Dung in 
your Water; if your Water be bad then put Dung 
Into it t help ir, let it ſt. nd in the Sun and open. 
Air uncover'd; if your Plants be fine and tender, 
then put Sheep or Cow's Dung, Deer or Aſſe dung 
into the Water, th: worſe the Grouad and mere 
barren, beſure to put in the more Dung. take care 
you Water no Plants with flanding ſtinking Ditch 
_ Water, nor no Water that ftinketh, for [ſweet Wa- 
ter not too eſear, and freſh Mold (not mufty ot 
tainted by ſtinking Weeds )is as proper tor tender 
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Plants, as ſweet and good Food, warm and clean 
Lodging for tender and fine bred Perſons, 

A dr-oping plant that you think Water will pres 
ſerve, may be Watered by Filtration, Z. e.let a 
Earthen 0: Wooden Veſſel on a Brick, ſul of warn? 
nent Zur plant, hat all the Water may be higher 
than the Earth, weta thick Wooten Lift, put ons 
End with a Stone or bit of Lead in the Water, that: 
jt may keep to the bottom, lay the other end 
th: Ground, near the Root of the plant, and the 
Vater will diltil out of che Bowl, or pot thro' the 
Liſt, N 8 
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Monthly Obſervations for January, 


T AY hare the Roots of your Fruit. Trees, ad 
8 if the Weatber be open, lay well digefted Mull: 
to them, tranſplant y ung Trees, prune the Reſt; 
and Neil up your Wall Fruit, cut your Vines cloſe 
clean.e your Trees of Moſs, by finging it off with 
a handful ot bolring Wheat or Rye Straw held fla» 
ming to the Boughs, firſt gathering your Cjons for 
Grafts, run over before mueked Ground in your” 
Kitchen Garden, alſo your heaps of mixed Earth 
and Cow-Dung, for your Flower Garden, ſet Beans 
and Peaſe ic open Weather to have Early, fow 
Lettice. Radiſh, Chervil, Spinage, and other ſcald» 
ing plants in hot Beds, | 
Preſerve your beſt Gilliflowers and Auriculs's- 
from too much Wet or Snow, by laying dowa 
the Pots they are planted in or it in Beds bx 
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160 The Lady's Dive, 
ſupported Coverings, at a Foot. or more diſtance, 
and what Ranunculas or Anemonies are appearing, 
but gixe them Airings in ſuita ble. Weather, as often 

as you can, by taking: off their Coverings, but 
when Sun ſets, on with them again. 

Mont biy Chſervations Pd February. 

Cover the Roots of your Fruit Trees that were 
ere bare, and yer pant thoſe Trees you could 
not the laſt Month, and #11} be cleanſing Trees from 
Moſs, and the Webs of Caterpillars from the Tops 
of Twigs, begin to graft Apples, ſome Pears Plumbs 
Cherries, &c. . | 


So and ſet Beans, Peaſe, Aſparagus, Radiſo, Par- 


Jnips, Carrots, Onions, Garlick, lant Cabbage Plants, 
Potatoes. Parſley, Spinage, a d other Pot Herbs, 
Traoſplarit your Winter Colli flowers to have corly 
Bo a rich Soi), now you may be making y:ur Hot 
Beds to ſow Musk-mellon ſceds and Cucumbers, at 
the Full Moon in this Month, whichu uft be ſleep- 


ne Cow's Milk 24 Hours, then place 3 in 
a whole, when they peep, which wil: be in 7 Days, 


let in the Sun ſhine or clear Air, but cover them a- 
gain at Night, till keep cloſe your conſervatory. 


Monthly Obſervations for March, 
Beſlir your ſelf mw in grafting and now early 


ee Plumb St: cks, graft Apricocks. Neccarines 
and Peacks, many may mi, but never ail yer 
with me ;z. raiſe up pots of Earth to convenient 
Brauche, which dig down therein, firſt littin 
the.. under fide where you Jay them, they af 
by 0#obgr fillowing being Hequenily Watered, 
put forth Knobs or Reots, and both grow wheo 
cut off, and well ſet in Rich Earth 3 and the 
Tree {0 taking, is worth Ten others, becauſe 
© RENT | | 8 each 
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each Sprout on ſhove from the Root is the lame 
kind, when thoſe of Inoculated, or Grafted, are 
only the Plumbs Grafted, Steak and bind up weak 
Shrnbs and Plants, Mlip and (et Sage, Roſemary, 
Lavender, Thyme, except Maftick beiog too car) 
ſow Endive; Succory, Leeks, Radiſh Beets, Park: 

ips, Skirrits,»Parſley, Sorrel, Buglols, - Burrage, 
hervils, &c. Sow Lettice, Onions, Garlick, Pugs 
ain, Turnips, Peaſe, Carrots, Cabbages, Cteſſeg 

ennel, Marjoram. ate. * 

Monthly Obſervations for April, | 

la thi; Month you may ſow Scurvy Graſs, Care © 

ations, Radiſh, Marjoiam, T hyme, Winter Seyou- > > 

7, Purſl;in, Marigolds, Hyſſop and Lettice, 1 
ay alſo ſet flips of Rolemary, Lavender, Thy 

rtichoa ks, c. Remove your tender Shrubs — 

'p them after gentle ſhowers, aud alſd (et French 
| * 
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Monthly Obſervations for May. 1 

Begin to Inoculate in this Month, according 
rou find the Buds ready, Which take off the © 
dd'2 of your Sprouts.” Fetch out your Greeng © 
4 Tranſptant them into Boxes fill'd with good 
arth, mixed with one part of Ro:ten Co Dung; 

tting, Sticks, Brick Bats, Rubbiſh, and Shells, ca. - 
tke the Earth lye light, and ſo mike a hole for” © 
” Warer it the b:rtom, then ſet your plants therein 
not deep, Water em and ſet em in the dun, 


1enthly Obſervations for June. * 


Water new planted Trees, and put toten Ferg” 
but ©:1-10,Stems, Inoculate Apple s, Pears @ M4; 
24 un, &c, Lop eff needlels Branches | 
ir Vines, and ſta p h Joinrs. Gather Heebs ta 
p in the full cf the Moon, and fow Rgdiſh, . 
e, Chervil, | 1 1 
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